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DEDICATION. 


TO 

Mrs.  THOMAS, 

HOTEL,  BERKELEY-SQUARE. 

✓ 

MADAM, 

PERMIT  me,  as  a tribute 
of  gratitude  and  respect,  to  lay  before  you 
a Work,  which,  if  it  has  any  claim  to  utility, 
I trust  will  meet  with  your  approbation  and 
patronage. 

It  has  always  been  my  pride,  and  I feel 
now  publicly  called  upon  to  declare,  that, 
to  Mr.  Thomas  I am  indebted  for  the  prin- 
cipal part  of  my  knowledge  in  Cooking ; 
slQd,  at  the  same  time,  to  return  you  my 
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grateful  thanks  for  the  repeated  proofs  of 
friendship  I have  received  from  you,  which 
has  induced  me  to  submit  this  Work  to 
your  consideration  ; knowing  that  you  are 
perfectly  competent  to  judge  of  its  merits. 

I am, 

Madam, 

• - . * e < 

Your  much  obliged, 


And  verjr  humble  Servant, 


St  o zee,  Bucks, 

Sept.  \,  1807. 

mi  a-  iior, 


JOHN  SIMPSON. 
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PREFACE. 


As  a duty  I owe  to  the  Public  and  my 
Friends,  I feel  myself  indispensably  called 
upon  to  apologise  for  the  many  errors  of 
different  kinds  which  will  be  found  in  this 
work,  and  which,  owing  to  my  absence  from 
the  press,  were  in  some  measure  unavoidable. 
I have  endeavoured  to  be  as  concise  as  pos- 
sible without  being  obscure,  yet  could  not 
always  avoid  tautology,  from  my  desire  to 
make  each  article  plain  and  easy  to  every 
capacity,  which  wTas  the  more  necessary,  the 
book  being  intended  for  general  use,  but  more 

particularly  for  young  and  inexperienced 
Cooks. 
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From  the  very  favourable  reception  the 
first  edition  of  this  work  met  with  from  my 
Friends  and  a generous  Public,  and  from  its 
being  now  quite  out  of  print,  I am  encou- 
raged to  offer  a second , for  which  I earnestly 
solicit  their  patronage,  having  endeavoured 
to  deserve  it  by  correcting  some  errors  in  my 
first  edition,  and  by  adding  many  Receipts 
in  Cookery  and  Confectionary,  which  I trust 
will  prove  of  some  utility ; and  in  considera- 
tion of  my  efforts  for  the  benefit  of  others,  I 
hope  it  will  be  favourably  received  and  con- 
sulted with  candour.  There  is  also  added  a 
General  Index, 
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INTRODUCTION. 


The  following  Work  will  be  found  very  useful 
to  Cooks,  Clerks  of  the  Kitchen,  House  Stewards, 
(not  being  brought  up  to  the  Cooking  Business), 
Women  Cooks,  Housekeepers,  and  likewise  to  Gen- 
tlemen who  do  not  keep  Men  Cooks,  and  parti- 
cularly to  Tavern  Keepers. 

There  are  a number  of  books  published  on  the 
Kitchen  Business,  but  not  one  on  this  plan.  There 
may  be  a greater  number  of  dishes  mentioned  in. 
some  of  them,  but  I may  safely  say  that  more  than 
one- half  of  them  are  useless,  as  they  are  never  put 
in  practice  by  any  one. 

I have  not  mentioned  a dish  that  I have  not 
myself  sent  to  table,  and  are  in  general  use  by 
other  Cooks.  I have  added  several  useful  Receipts 
in  Confectionary  which  are  not  in  the  first  Edition; 
this  I have  done  at  the  particular  request  of  several 
of  my  friends. 

Young  Men  and  Women  Cooks  are  frequently  at 
a loss  in  writing  Bills  of  Fare ; to  obviate  which, 
I have  given  a Bill  of  Fare  for  each  day  in  the 
year,  and  all  in  regular  order,  from  the  1st  of 
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January  to  the  31st  of  December;  which  will  be  a 
gmc  e to  providers  and  managers  of  large  as  well  as 
small  families.  For  instance,  a gentleman  who  does 
not  keep  a Man  Cook,  and  not  in  the  habit  of 
giving  large  dinners  but  at  certain  times;  the  day 
that  he  intends  to  give  his  dinner,  he  looks  for  the 
Bill  of  Fare  for  the  day.  Perhaps  it  may  not  be  so 
large  as  lie  intends  his  dinner  to  be,  but  most  likely 
there  will  be  one  found  in  some  part  of  the  month 
which  will  inform  him  what  is  in  season,  and  how 
to  provide  for  the  intended  dinner;  for  what  is  in 
season  at  the  beginning, of  a month,  may  be  con- 
Sideied  as  such  during  the  remainder. 


Rules  necessary  to  be  observed  by  Cooks , in  the 
Regulation  and  Management  of  their  Larder , 
and  zvfiich  ought  on  no  Account  to  be  neglected. 


The  first  thing  that  should  be  done  is  to  have  the 
dressers  and  shelves  scoured,  and  the  larder  made 
as  clean  as  possible,  by  washing  the  floor  with  plenty 
of  cold  water,  as  it  most  undoubtedly  cools  it  very 
much  in  the  summer ; next  change  all  the  cold 
meat,  put  it  upon  clean,  dry  dishes,  and  place  it 
where  the  most  air  comes  in.  Then  look  at  all  the 
stocks  and  sauces  to  see  if  they  want  boiling  up,  in 
close,  sultry  weather.  Soups  should  be  boiled  up 
every  day,  and  to  be  very  particular  about  the  pans 
they  are  put  in,  for  they  should  be  very  dry  and  free 
from  grease,  as  soup  most  certainly  will  foment 
without  the  greatest  attention.  If  the  stock  should 
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begin  to  turn  off,  the  better  way  will  be  to  boil 
it  down  for  glaze,  by  way  of  making  sure  of  it. 
When  you  put  the  sauces  on  to  boil,  make  it  a rule 
to  put  a little  stock  in  the  stewpan  first,  to  hinder 
it  from  burning  to  the  bottom.  Sauces  should  be 
boiled  at  least  every  second  day  in  summer. 

Whatever  is  done  in  braises  in  the  summer,  should 
be  made  stronger  than  in  winter,  otherwise  they 
will  not  keep  to  be  of  service. 

All  lardings,  if  they  return  to  the  kitchen  whole, 
put  them  in  the  braise  they  were  done  in,  and  cover 
them  with  the  sheets  of  bacon  that  covered  them 
before  they  were  taken  out  ot  the  braise. 

Tenderones  of  lamb,  tenderones  of  veal,  ox  rumps, 
beef  or  veal  olives,  roulards  of  mutton  or  veal,  rump 
of  bpcf,  in  short  all  those  kind  of  things  that  are 
done  in  braises,  should  be  taken  particular  care  of: 
there  should  be  as  much  attention  paid  to  putting 
by  those  dishes  that  would  be  useful  again,  as  in 
dressing  the  dinner. 

All  meat  that  is  dressed  to  be  kept  until  cold, 
whether  boiled  or  roast,  should  be  over  done,  par- 
ticularly in  summer;  for  if  the  gravy  is -left  in  either 
boiled  or  roast,  it  will  not  keep  good  more  than 
two  or  three  days,  but  if  done  quite  dry,  it  will  keep 
a week  or  longer;  the  roast  meat  should  be  wrell 
sprinkled  with  Salt  before  it  is  taken  from  the  fire; 
and  beef  that  is  intended  to  be  boiled  for  cold, 
should  be  at  least  fourteen  days  in  salt;  if  a few 
days  longer  it  will  cat  all  the  better  when  boiled ; 
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for  tins  reason,  if  not  well  salted,  by  being  boiled 
longer  than  if  used  hot,  it  would  eat  insipid. 


UNDRESSED  MEAT. 

When  in  the  country  in  summer,  and  the  cattle 
not  having  been  killed  at  home,  cooks  should  be 
very  particular  with  butchers  that  they  bring  their 
meat  not  later  than  six  o’clock  in  the  morning;  for, 
when  the  sun  gets  warm,  the  flies  do  much  mischief, 
and  it  is  next  to  an  impossibility  to  prevent  them 
blowing  it. 


BEEF. 

When  the  beef  is  cut  in  proper  pieces,  those  that 
are  intended  to  be  hung  up,  such  as  the  sirloin,  ribs, 
rump,  and  brisket,  in  the  first  place  examine  them 
well  and  see  that  the  flies  have  not  been  about  them; 
in  the  sirloin  the  flies  are  very  apt  to  get  under  the 
loose  side  of  the  fat ; look  well  and  see  that  there 
are  no  fly-blows;  sprinkle  the  fat.  with  salt,  and  rub 
salt  on  the  chine  bone,  and  take  out  the  pipe  that 
runs  along  the  chine  bone,  rub  the  place  with  salt, 
and  take  out  the  kernel  that  is  in  the  fat  at  the  thick 
end  of  the  sirloin;  the  peth  should' be  taken  out, 
and  the  place  well  rubbed  with  salt,  and  the  outside 
and  two  ends  the  same,  then  hang  it  up  ; it  will  keep 
good  a week  by  strictly  observing  the  above  rules. 
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Ribs. — Rub  the  chine  bone  very  well  with  salt, 
cut  out  the  piece  of  skirt,  and  rub  the  inside  of  the 
ribs  well  with  salt,  sprinkle  the  outside,  ends,  and 
tops  of  the  ribs;  then  hang  it  up. 

Rump. — Cut  the  fat  that  is  generally  left  in  by 
the  butchers,  and  take  out  the  kernel  that  is  near 
the  small  end,  sprinkle  the  rump  all  over  with  salt, 
and  hang  it  up. 

N.  B.  If  you  want  stakes  from  it,  cut  the  outside 
off  before  you  cut  the  stakes,  or  if  for  daubing  the 
same. 

Brisket.-^The  part  that  is  generally  kept  for 
stewing  is  the  thick  end;  as  to  the  size,  that  must 
depend  upon  the  judgment  of  those  who  are  to  use 
it:  if  wanted  to  be  kept  for  three  or  four  days,  it 
should  be  well  sprinkled  with  salt  before  it  is 
hung  up. 

The  pieces  that  are  intended  for  boiling  require 
equal  attention ; there  are  two  kernels  in  a round  of 
beef,  one  in  the  middle,  commonly  called  the  pope's 
eye,  the  other  in  the  thick  fat : be  sure  that  the 
butcher  takes  them  out,  otherwise  no  quantity  of 
salt  will  preserve  them  from  spoiling,  particularly 
in  summer  time.  In  the  thick  flank  there  is  a kernel 
in  the  middle  of  the  fat,  which  be  sure  to  see  taken 
out;  there  is  one  in  the  aitch-bone  just  where  the 
rump  is  cut  off,  and  one  in  the  shoulder-piece,  or  4 
sometimes  it  is  left  to  the  neck-piece,  but  be  careful 
that  it  is  taken  out  of  either  piece;  joint  the  brisket, 
by  way  of  letting  the  salt  in,  and  the  flat  ribs  the 
same.  When  all  this  is  done,  then  see  that  the 
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butcher  rubs  the  salt  well  into  the  beef  with  the 
heel  of  the  hand,  and  fill  all  the  joints  with  salt; 
when  properly  done  then  put  it  down  tight  in  the 
salt  bin,  the  prime  pieces  at  the  bottom,  and  cover 
all  well  with  salt,  and  the  coarse  at  the  top,  to  be 
used  first;  by  adhering  to  these  rules  the  salt  beef 
\vill  be  as  good  in  summer  as  winter. 


VEAL. 

Leg. — The  first  part  that  spoils  is  where  the 
udder  is  skewered  back  ; that  skewer-  should  be 
taken  out  and  the  under  part  of  the  udder -wiped 
very  dry,  and  then  rubbed  with  a little  salt;  and 
on  the  udder,  top,  and  the  middle  part,  where  the 
bone  is,  and  take  out  the  kernel  from  the  thick  fat. 

Loin. — Cut  the  pipe  that  runs  along  the  chine 
bone;  rub  it  well  with  a cloth  under  the  kidney  of 
the  loose  side,  for  fear  the  flies  have  been  there  ; 
there  is  a kernel  under  the  fat  that  is  in  the  inside 
of  the  chump,  which  must  be  sure  to  be  taken  out. 
Sprinkle  it  all  over  with  salt;  not  so  much  as  you 
would  over  beef. 

The  Shoulder  is  a joint  that  is  seldom  kept,  as  it 
is  either  wanted  for  the  stock-pot  or  the  family 
dinner;  if  it  should  be  wanted  to  be  kept,  sprinkle 
it  with  salt  and  hang  it  up. 

Neck. —There  is  a pipe  that  runs  along  the  chine 
bone  which  should  be  cut  off,  and  the  chine  bone 
and  the  inside  of  the  ribs  rubbed  very  dry  with 
a cloth,  then  rubbed  with  a little  salt. 
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Breast. — The  skirt  that  is  inside  should  ho  cut 
oft'  and  the  bones  rubbed  quite  dry,  and  then 
sprinkled  with  salt. 

MUTTON. 

Leg. — A leg  of  Mutton  frequently  spoils  in  two 
days  in  sultry  weather ; which  partly  may  be  pre- 
vented by  taking  the  kernel  from  the  fat  of  the 
upper  part  of  the  leg  (the  butchers  ought  to  take 
that  kernel  out  when  they  are  dressing  the  sheep) 
and  sprinkle  it  with  salt.  ' 

A Chine  of  Mutton  spoils  first  at  the  tail,  where 
there  is  a kernel  which  must  be  taken  out,  and  the 
place  rubbed  well  with  salt;  take  out  the  kidney 
fat  quite  clean,  and  cut  the  pipe  that  runs  along  the 
back  bone,  and  sprinkle  the  inside  with  salt. 

Shoulder.  — Rub  the  inside  well  with  salt,  if 
wanted  to  be  kept  three  or  four  days. 

Neck. — The  chine  bone  should  be  rubbed  quite 
dry  with  a cloth,  the  ribs  the  same,  and  the  inside 
of  the  scrag  trimmed.  Sprinkle  the  chine  hone, 
and  the  inside  ribs  and  scrag  with  salt. 

Breast. — A breast  spoils  first  at  the  brisket  part ; 
cut  out  the  skirt  that  the  butchers  generally  leave 
in,  and  sprinkle  both  sides  with  salt. 

i 

LAMB. 

Lamb  is  generally  cut  in  quarters  : take  the  ker- 
nel from  the  fat  of  the  legs,  sprinkle  that  and  the 
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I give  it  as  my  firm  opinion,  that  a Cook  should 
pay  as  much  attention  to  the  management  of  his 
larder,  as  to  any  one  branch  of  his  business  ; 
which  will  gain  him  much  credit  with  his  em- 
ployer, and  give  general  satisfaction  to  all  other 
parts  of  the  family. 
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January  1,  1805. 

No!  L BILL  OF  FARE. 
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No.  l.  BILL  OF  FARE. 

FIRST  COURSE. 

- • -*  , ■ 3 L j 
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Soup  a la  Heine. 

C[JT  a few  slices  of  lean  ham,  and  cover  the  bottom  of  a 
stewpan  that  will  hold  four  quarts,  cut  up  two  fowls  and 
put  them  in  the  stewpan,  with  a few  slices  of  veal,  a faggot 
of  thyme  and  parsley,  six  onions,  a few  blades  of  mace, 
and  about  half  a pint  of  water ; put  it  on  a slow  stove  for  an' 
hour,  to  draw  down,  (be  sure  that  it  does  not  catch  at  the 
bottom);  when  drawn  down,  fill  up  the  stewpan  with  some 
of  your  best  stock,  and  let  it  boil  very  gently  for  one  hour ; 
take  out  the  fowls  and  pull  the  meat  from  the  bones,  and 
put  it  into  a mortar,  with  tw'o  ounces  of  sweet  almonds,  and 
let  it  be  pounded  quite  fine,  bo  as  it  will  go  through  a tam- 
my: when  beat  enough,  put  it  into  a small  soup  pot  that 
will  hold  about  three  quarts,  put  about  two  quarts  of  the 
stock  that  the  fowls  were  boiled  in,  with  the  crumb  of  three 
French  rolls,  let  it  boil  for  one  hour,  then  rub  if  through  a 
tammy,  and  add  about  a pint  of  good  cream  that  has  boiled ; 
put  it  into  the  soup  pot,  and  put  the  pot  into  a stewpan  of 
not  water,  and  set  it  by  the  side  of  a stove  where  it  will 
boil.  Before  you  put  it  into  the  tureen  taste  it,  as  perhaps 
it  may  want  a little  salt,  or  a small  bit  of  sugar;  cut  the 
crust  of  the  rolls  (that  you  had  the  crumb  from)  into  round 
pieces,  about  the  size  of  a shilling,  and  put  them  into  the 
tureen,  before  the  soup  is  put  in. 

N.B.  All  white  soups  should  be  warmed  by  putting  the 
soup  pot  into  hot  water. 

Haunch  of  Doc  Venison. 

When  on  the  spit,  oil  some  butter,  and  butter  the  venison 
with  a paste  bfush,  lay  it  thick,  and  sprinkle  it  over  with  1 
salt;  put  two  sheetsmf  white  paper  over  it,  then  make  paste 
of  flour  and  wafer,  roll  it  out  rather  thick,  put  it  ort  the  Ve- 
nison, and  four  sheets  of  paper  on  that;  tie  it  all  on  very 
tight,  put  it  to  the  fife,  and  baste  it  well,  otherwise  the  fire 
will  bum  the  paper  and  twine:  it  will  take  two  hours  and  a 
half;  take  the  paper  and  paste  off,  baste  it  with  butter, 
flour  it,  and  sprinkle  it  with  salt,  make  the  dish  very  hot, 
put  the  venison  on  the  dish,  and  put  some  good  gravy  to  it. 

.N.B.  All  roast  venison  is  drest  the  same  way.  A haunch 
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of  buck  venison  will  take  four  hours : be  very  careful  that 
the  venison  has  no  colour  from  the  fire,  the  paler  the  fat  is 
the  better  the  venison  is  cooked.  A neck  of  doe  venison 
will  take  one  hour,  a ditto  of  buck  an  hour  and  a halt,  or 
two  hours.  Venison  should  be  rather  under  than  over  done. 

Veal  Olives. 

Cut  six  slices  of  a fillet  of  veal,  let  them  be  about  ten 
inches  Iona;  and  about  four  inches  wide,  beat  them  with  a 
flatter  to  make  them  thm,  brush  them  over  with  an  egg, 
(beat  up  white  and  yelk  together,)  spread  a layer  of  forced- 
meat,  and  brush  that  over  with  egg;  roll  them  up  quite 
close,  and  lay  them  in  a stevvpan  that  will  just  hold  them; 
lay  bars  of  bacon  on  the  bottom  of  the  stevvpan,  and  lay  the 
olives  on  the  bacon,  put  a few  spoonsful  of  good  stock,  and 
cover  them  over  with  bars  of  bacon;  let  them  do  gently 
for  one  hour,  then  take  them  out,  dry  them  with  a cloth, 
put  them  on  the  dish,  and  pour  a sharp  sauce  over  them. 

A Fozv  l d la  Daubc. 

Bone  a large  fowl  without  cutting  the  skin,  singe  it,  put 
in  it  a small  piece  of  the  prime  of  a Westphalia  ham,  (about 
the  size  of  the  breast  of  the  fowl),  then  fill  it  with  a good 
forced-meat,  and  braize  it  in  a white  braize;  when  done, 
take  it  up  and  dry  it,  then  glaze  it,  and  put  mushrooms  on 
the  dish,  and  the  fowl  at  the  top  ; garnish  either  with  crou- 
tons, or  with  paste  baked  for  that  purpose. 

Calve' s Head  hashed  and  grilled. 

Boil  a calvfc’s  head  (that  has  beon  skinned)  until  nearly 
done,  or  so  as  the  bones  will  part  from  the  meat,  cut  one 
side  of  the  head  in  square  pieces,  the  tongue  and  palate  the 
•same,  wash  it  in  several  waters,  then  put  it  into  a stevvpari, 
with  some  of  the  best  stock,  to  boil  until  quite  tender,  (but 
not  for  it  to  break  in  shreds,)  the  other  side  should  be  scored 
and  boiled  with  the  other  part,  (but  not  quite  so  much,) 
take  it  out  when  done  enough,  put  it  on  a soutiespan,  and 
poar  a little  oiled  butter  over  it;  sprinkle  a little  pepper, 
salt,  and  fine  herbs,  mixt,  over  it;  then  shake  a few  bread 
crumbs  and  drop  a little  clarified  butter  over  it,  and  put  it 
in  the  oven  for  a few  minutes,  and  then  on  the  gridiron  to 
colour  it.  To  make  the  saute  for  the  hash,  put  about  a 
quarter  of  a pound  of  butter  into  a stewpan,  with  some 
chopped  shalots,  parsley  (more  of  this  than  any  other  herb), 
orange  thyme,  lemon  ditto,  a little  sweet  maijorum,  knotted 
ditto,  a very  little  basil,  chopped  mushrooms,  and  two  large 
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onions  chopped  ; put  about  a quarter  of  a pound  of  lean 
ham,  cut  very  fine,  with  the  herbs  and  a few  spoonsful  of 
stock,  put  the  stewpan  on  the  stove,  let  it  simmer  for  about 
one  hour,  then  put  about  three  spoonsful  of  flour,  stir  it 
about  with  a wooden  spoon,  then  put  the  stock  that  the 
calve’s  head  was  last  boiled  in  into  the  stewpan,  and  a pint 
of  good  Madeira  wine;  keep  stirring  it  until  it  boils;  let  it 
boil  a few  minutes,  then  rub  it  through  a tammy,  and  put 
it  to  the  calve’s  head;  put  it  over  the  fire  to  give  it  a boil 
up,  put  in  some  forced-meat  balls,  and  egg-balls;  just  before 
you  dish  it  up  squeeze  a lemon  in  it,  and  season  it  with  Cay- 
enne pepper,  a very  little  fine  spice,  and  a small  lump  of 
sugar,  to  make  it  palatable;  dish  it  up,  and  put  the  grill  in 
the  middle. 

N.B.  A Seville  orange  should  be  added,  when  to  be  had. 
as  this  acid  is  softer  than  lemon. 

A Neck  of  Mutton , with  a Puree  of  Potatoes. 

Trim  a neck  of  mutton  very  neat,  put  it  on  to  blanch  in 
cold  water ; when  it  comes  to  a boil  take  it  up,  and  wash  it 
in  two  or  three  waters,  then  lay  the  bottom  of  a stewpan 
with  bars  of  fat  bacon,  lay  the  mutton  upon  the  bacon, 
cover  it  over  with  bacon,  and  put  about  one  pint  of  second 
stock,  and  cover  it  over  with  a sheet  of  white  paper,  and 
put  the  cover  on;  put  it  on  a slow  fire,  the  slower  it  simmers 
the  better;  it  will  take  two  hours : take  it  up  and  glaze  it; 
put  a puree  of  potatoes  under  it.  See  Appendix. 

A Chine  of  Pork,  roasted. 

A chine  of  pork  is  the  neck  chine  of  a bacon  hog,  it 
should  be  sprinkled  with  salt  and  hung  up  four  or  five  days 
at  least  before  using;  it  will  take  about  two  hours  and  a 
half  roasting,  it  should  be  well  done.  All  pig  meat  should 
rather  be  over  than  under  roasted.  Serve  up  apple  sauce  in 
a boat. 

A Turkey  and  Truffles. 

Draw  a turkey  three  days  before  it  is  intended  to  be 
dressed,  put  about  two  pounds  of  truffles  that  have  not  been 
dressed  or  peeled,  tic  a string  quite  tight  about  the  neck, 
and  another  at  the  vent,  and  hang  it  up  by  the  legs;  when 
vou  want  to  roast  it,  take  it  down  and  truss  it,  take  out  the 
truffles,  pare  one-half  and  cut  them  in  slices,  and  put  them 
between  the  skin  and  the  breast,  then  fill  the  crop  full  of 
white  stuffing,  made  as  follows  : scraped  veal,  fat  of  ham 
scraped,  a little  lean  ham  that  has  been  dressed,  pound  all 
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together  in  a mortar,  season  it  with  pepper  and  salt;  chopped 
truffles,  a few  shalots,  chopped  parsley,  a very  little  of 
orange  and  lemon  thyme,  two  eggs,  and  bread  crumbs  ; 
wrap  the  turkey  up  in  sheets  of  fat  bacon,  put  slices  of 
lemon  between  the  bacon  and  the  breast  of  the  turkey,  then 
wrap  it  up  in  paper  and  tie  it  well  on  with  packthread,  and 
put  it  down  to  roast;  be  sure  to  keep  it  well  basted  ; it  will 
take  two  hours ; braise  the  remainder  of  the  truffles  in  a pint 
of  sherry  wine  and  a pint  of  good  stock,  fat  bacon  under 
and  over  the  truffles;  when  done,  take  them  up  and  pare 
them  very  thin,  (as  you  should  be  very  careful  not  to  waste 
the  least  bit,  as  they  are  a very  expensive  article,)  cut  them 
in  slices,  strain  the  braise  they  were  done  in,  skim  the  fat 
from  it  very  clean,  reduce  it  to  glaze,  and  put  eoulis  to  it: 
squeeze  a Seville  orange  and  a lemon,  and  a little  sugar. 

A Breast  of  Veal,  ragouted  whole. 

Cut  the  chine  bone  from  a breast  of  veal,  then  cut  the 
tenderones  out,  (as  they  will  do  for  another  dish),  cover 
the  bottom  of  the  stewpan  with  fat  bacon,  lay  the  veal  in, 
put  eight  or  ten  onions,  a little  mace,  a fagot  of  thyme  and 
parsley,  cover  it  over  with  bacon,  and  then  with  white 
paper;  put  about  three  pints  of  second  stock,  put  it  on  a 
slow  stove  to  simmer  for  about  two  hours  and  a half,  take  it 
up,  pull  all  the  bones  from  it,  dish  it,  and  put  a ragout  of 
sAveetbread,  mushrooms,  and  forced-meat  balls,  over  the 
veal.  The  raggoo  is  made  as  follows:  put  a few  mushrooms 
into  a stewpan,  with  a bit  of  butter,  a little  pepper  and  salt, 
and  half  a lemon  squeezed,  put  it  on  a slow  stove  for  a 
quarter  of  an  hour,  or  until  the  mushrooms  are  done,  cut 
two  long  sweetbreads  in  slices,  put  it  to  the  mushrooms, 
and  about  two  dozen  of  forced-meat  balls,  and  one  dozen  of 
egg  balls;  put  sauce  tourney  as  much  as  you  think  will  do, 
add  two  glasses  of  Madeira;  and  the  braise  strained,  skim- 
med, and  boiled  down  to  a glaze,  answers  two  purposes; 
first,  it  gives  a right, flavour  to  the  ragout;  and  next,  the 
glaze  gives  it  a nice  gold  colour. 

Ox  Rumps , 

About  four  ox  rumps  make  a good  dish  ; put  them  into 
a brown  bruise,  and  let  them  do  very  slow  for  about  five 
hours;  one  hour  before  they  arc  done  put  as  many  bundles 
of  cabbage  as  you  think  is  wanting,  (one  cabbage  will  make 
lour  bundles),  the  cabbage  should  be  three  parts  boiled,  then 
squeezed  very  dry  with  the  hand,  and  lastly  with  a cloth, 
so  as  not  to  leave  tire  least  drop  oi  water  in  the  cabbage;  tie 
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the  bundles  up  with  packthread,  and  put  them  into  the 
braise  tor  one  hour,  take  them'  up  and  squeeze  the  fat  from 
them,  put  the  rumps  on  the  dish,  and  the  cabbage  round 
them;  either  glaze  the  rumps,  or  pour  Spanish  sauce  oil  the 
rumps  and  cabbage. 

Beef  Palates , rolled. 

Boil  six  ox  palates  in  the  broth  pot,  until  nearly  done, 
then  take  them  up,  peel,  and  trim  them,  brush  the  inside 
over  with  egg,  lay  a layer  of  forced-meat  on  the  egg,  roll 
them  up,  and  tie  them  with  a string;  put  them  into  a white 
braise  for  about  two  hours,  take  them  out,  dry  and  glaze 
them,  make  a ragout  of  the  trimmings,  and  a few  very 
small  egg  balls;  put  the  ragout  on  the  dish  first,  and  the 
palates  on  the  ragout.  The  ragout  is  made  as  follows : 
shread  the  palates  in  neat  small  pieces,  and  put  them  into 
a stewpan,  with  coulis  and  a glass  of  sherry  wine,  squeeze 
either  a lemon  or  orange,  and  a few  drops  of  shaiot  vinegar, 
and  a little  sugar,  salt,  and  pepper. 

Loin  of  Lamb  braised,  and  Celery  Sauce. 

Bone  a loin  of  lamb,  lay  the  bottom  of  a stewpan  with 
fat  bacon,  lay  the  lamb  in,  put  in  a few  onions,  bits  of  car- 
rots, a faggot  of  thyme  and  parsley,  and  a few  blades  of 
mace  tied  up  with  it;  cover  the  lamb  with  fat  bacon  and 
paper,  put  about  a pint  of  stock,  set  it  on  the  fire,  and 
let  it  do  very  gently  lor  about  two  hours;  take  it  up,  dry  it 
and  glaze  it,  put  the  celery  on  the  dish  first,  and  the  lamb 
upon  the  celery. 

Giblet  Soup  a la  Tortue. 

Scald  four  sets  of  giblets,  bone  the  pinions,  feet,  and 
heads,  cut  the  necks  into  pieces  about  one  inch  long,  cut 
the  gizzard  into  about  eight  pieces,  (the  livers  leave  out, 
as  they  make  a good  dish  for  second  course,)  put  them  on 
to  blanch,  take  them  off  when  they  have  had  one  boil, 
throw  them  into  cold  v’ater,  and  wash  them  as  clean  as 
possible : put  them  into  a small  soup  pot  with  about  two 
quarts  of  best  stock,  put  them  on  a stove,  let  them  boil 
gently  till  tender,  put  about  a quarter  of  a pound  of  butter 
into  a stewpan,  with  chopped  shalots,  orange  and  lemon 
thyme,  knotted  and  sweet  raarjorum,  a little  basil,  about  a 
quarter  of  a pound  of  lean  ham,  cut  very  fine,  and  two 
onions  chopped,  a handful  of  parsley  chopped  and  squeezed 
dry,  about  half  a pint  of  stock;  put  it  on  a slow  stove  for 
an  hour,  then  put  as  much  flour  as  will  dry  up  the  butter. 
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then  add  the  stock  the  giblets  were  boiled  in,  and  a pint  of 
Madeira,  let  it  boil  a few  minutes,  and  then  rub  it  through 
a tammy,  and  put  it  to  the  giblets;  squeeze  a Seville  orange, 
and  put  a little  sugar  and  Cayenne  pepper. 

Sirloin  of  Beef. 

A sirloin  of  beef  will  take  from  four  to  five  hours,  it  de- 
peuds  on  the  size  and  fire.  Before  it  is  taken  from  the  fire 
shake  some  salt  and  flour  over  it. 

SECOND  COURSE. 

Partridges. 

Partridges  take  about  fifteen  minutes  to  roast;  before  you 
take  them  up  baste  them  with  butter,  shake  a little  flour 
over  them,  and  a little  salt,  put  them  on  a dish  with  a little 
plain  gravy,  send  up  bread  sauce,  made  as  follows:  put 
crumbs  of  bread  in  a stewpan,  with  a little  weak  broth,  an 
onion,  and  a bit  of  butter;  Jet  it  boil  for  a few  minutes,  beat 
it  up  with  a fork,  and  put  a little  cream,  pepper  and  salt,  and 
send  it  up  in  a boat;  some  gentlemen  like  clear  shalot  sauce; 
it  is  made  as  follows : put  a few  chopped  shalots  into  a stew- 
pan,  with  a little  stock  and  a few  spoonsful  of  vinegar,  let 
Jt  boil  a few  minutes,  season  it  with  pepper  and  salt;  serve 
it  in  a boat. 

Brawn. 

Brawn  is  generally  had  at  the  fishmongers. 

Potted  Ham 

Cut  the  prime  of  a Westphalia  ham  that  has  been  dressed, 
fat  and  lean  equal,  pound  it  in  a mortar  until  it  is  quite  fine, 
put  a little  sifted  spice  to  it  and  mix  it  well  about;  then  put 
it  in  pots  provided  for  that  purpose,  clarify  a sufficient  quan- 
tity of  butter,  cover  the  ham  w ith  the  butter,  and  put  the 
pots  in  a slow  oven ; let  it  soak  for  an  hour,  then  take  it  out 
and  fill  up  the  pots  again  with  butter;  send  it  up  in  the 
pots,  except  at  particular  times,  then  turn  it  out  and  garnish 
with  aspick,  &c.  8tc. 

Asparagus. 

Asparagus  is  tied  up  in  bundles ; put  a little  salt  in  the 
water,  and  the  water  should  boil  before  the  asparagus  is 
put  in  ; the  asparagus  will  be  done  in  fifteen  minutes:  make 
a toast,  dip  it  in  the  asparagus  water,  put  it  on  the  dish, 
and  the  asparagus  upon  it. 
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A Trifle. 

Cut  a few  slices  of  a Savoy  cake,  and  put  them  on  the 
bottom  of  a trifle  dish,  (which  is  something  like  a salad  dish 
in  respect  to  depth,)  lay  a layer  of  macaroons  on  them, 
and  a layer  of  ratifees,  pour  a pint  of  Lisbon  over  the  cakes, 
leave  it  long  enough  to  soak  all  the  wine  up,  then  cover 
the  cakes  with  custard,  made  in  the  following  manner:  put 
a quart  of  milk  and  cream  mixed,  and  a little  cinnamon, 
lemon  peel,  and  sugar,  let  it  boil  for  half  an  hour,  take  it 
off  the  stove  and  put  it  to  cool;  to  this  quantity  of  milk 
and  cream,  put  the  yelks  of  eight  eggs,  and  a spoonful  of 
flour,  beat-  them  up;  in  a bason,  with  a spoon,  very  wrell, 
put  the  milk  in  by  a little  at  a time,  keep  stirring  it  all  the 
while,  then  strain  it  through  a hair  sieve  into  a stewpan ; 
put  it  on  a brisk  fire,  and  be  sure  to  keep  stirring  it  until  it 
comes  to  a boil,  then  take  it  off  and  put  it  to  cool , when 
half  cold  put  a glass  of  brandy  and  a lew'  spoonsful  of  ra- 
tifee;  then  cover  the  cakes  with  it,  and  upon  the  custard  lay 
apricot  jam  ; then  put  a pint  of  good  cream  into  a bason, 
with  the  white  of  an  egg,  a lump  of  sugar  rubbed  to  a lemon, 
about  two  glasses  of  white  wine,  beat  it  up  with  a whisk,  and 
skim  the  froth  with  a spoon  that  has  holes  in  it,  and  lay  the 
froth  on  the  back  of  a sieve,  which  should  be  laid  upon  a 
dish,  to  saye  the  drainings  to  return  into  the  pan  again  for 
whipping;  lay  the  whipped  cream  over  the  trifle;  put  a few 
harlequin  seeds  in  any  form  you  think  proper;  garnish  the 
edge  of  the  dish  with  preserved  orange  or  dried  orange  peel. 

Mince  Pies. 

Seven  pounds  of  currants,  rubbed  and  picked  very  clean, 
and  three  pounds  . and  a half  of  beef  suet  chopped  very  fine, 
three  pounds  and  a half  of  the  lean  of  a sirloin  of  beef 
minced  raw,  very  fine,  three  pounds  and  a half  of  apples 
chopped  very  fine,  (they  should  be  the  lemon  pippin,)  half 
a pound  of  citron  cut  in  very  small  pieces,  half  a pound  of 
lemon  peel,  half  a pound  of  orange  peel  cut  like  the  citron, 
two  pounds  of  fine  moist  sugar,  one  ounce  of  fine  spice, 
(such  as  cloves,  mace,  nutmegs,  and  cinnamon,  all  pounded 
together  and  sifted),  the  rind  of  four  lemons  and  four 
Seville  oranges;  all  these  to  be  rubbed  together  until  well 
mixed;  then  put  it  into  a deep  pan,  put  over  it  one  bottle 
of  brandy,  one  of  white  wine,  (of  the  sherry  kind,)  the  juice 
of  the  lemons  and  oranges  that  have  been  grated,  mix  the 
wine  and  brandy  together  in  a bason,  and  lemon  and  orange 
juice;  pour  half  over  and  press  it  down  tight  with  your 
hand,  then  add  the  other  half,  arid  lot  it  remain  at  the  top 
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to  soak  in  by  degrees;  cover  it  up.  It  should  be  made  six 
weeks  before  it  is  wanted ; the  pans  are  sheeted  with  puff 
paste,  and  covered  with  the  same.  About  ten  minutes  will 
bake  them. 

Ragout  il Idle. 

Cockscombs,  flit  livers,  lamb  sweetbreads,  pullets  eggs, 
&c.  let  all  be  blanched  off,  put  the  combs  into  a stewpan  to 
boil  for  a quarter  ot  an  hour,  with  about  halt  a pint  ot  stock  ; 
let  it  do  down  to  a glaze,  then  put  the  other  part  of  the 
ragout,  with  a sufficient  quantity  of  sauce  tourney. 

L arks. 

Larks  take  about  ten  minutes,  they  should  be  basted  very 
often  with  butter,  and  sprinkled  with  bread  crumbs,  until 
the  bread  crumbs  stick  to  the  breast  of  the  larks,  fry  about  a 
plateful  of  bread  crumbs  of  a nice  gold  colour;  fry  them  in 
an  iron  frying  pan,  with  a little  clarified  butter:  butter  with-^ 
out  being  clarified  is  apt  to  burn. 

Teal. 

Teal  will  roast  in  ten  minutes;  they  should  be  rather 
under  than  over  done;  baste  them  with  butter,  sprinkle  a 
little  salt  and  Hour  over  them  before  they  are  taken  up,  put 
gravy  under  them,  and  shalot  sauce  in  a boat. 

French  Beans. 

French  beans  should  be  cut  fine.  Let  the  water  boil  be- 
fore the  beans  are  put  in,  put  a little  salt  in  the  water,  boil 
them  ten  minutes;  when  they  are  done,  strain  them  off  and 
drain  them  quite  djry,  then  put  them  into  the  sauce,  have 
the  sauce  hot,  do  not  put  the  beans  on  the  fire  in  the  sauce. 

Maccaroni. 

Maccaroni  should  be  first  boiled  in  water  and ‘butter  for 
a few  minutes,  then  strained  off,  and  put  stock  enough  to 
cover  it,  boil  it  until  tender  and  has  soaked  up  all  the 
stock,  then  put  beshemell  and  grated  Parmasan  cheese,  dish 
it  up,  and  put  grated  Parmasan  cheese  over  it,  and  put  it 
in  the  oven  for  a few  minutes;  have  a salamander  hot  to 
brown  it  before  you  send  it  out  of  the  kitchen  ; it  should 
not  be  brown  at  all  times. 

N.  LI.  If  the  maccaroni  is  for  meagre,  use  cream,  instead 
of  stock  or  bcfficincll. 
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Potted  Hare. 

Bone  a hare  and  cut  it  up  in  small  pieces,  cut  as  much 
fat  and  lean  ham  as  there  is  hare,  put  it  into  a stewpan, 
with  a bit  of  butter  and  a little  stock,  pepper  and  salt,  a 
little  fine  spice,  put  it  on  a slow  stove  to  draw  down  for  an 
hour,  then  put  a pint  of  Port  wine,  and  let  it  boil  very  slow 
until  all  the  liquor  is  reduced  to  a glaze,  then  put  it  into  a 
mortar  and  pound  it  until  very  fine  ; taste  it,  that  you  may 
know  if  it  wants  anymore  seasoning;  put  it  into  potting 
pots,  pour  clarified  butter  over  it,  and  put  it  into  a slow 
oven  for  half  an  hour,  then  take  it  out  and  put  it  to  cool, 
and  fill  it  up  with  clarified  butter : either  send  it  up  in  the 
pot,  or  turn  it  out  and  garnish  it  with  aspick. 

Rabbits. 

Rabbits  will  take  twenty  minutes  to  roast ; baste  them 
constantly  with  butler,  and  just  before  they  are  taken  up 
baste  them  with  butter,  flour  them,  and  sprinkle  them  with 
salt;  before  you  dish  them,  cut  the  beads  off  and  split  them, 
and  put  them  on  the  sides  of  the  dish.  The  sauce  is  the  livers 
and  parsley  boiled  together,  then  chopped  fine,  and  add  a 
little  stock  and  melted  butter. 
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January  2. 

No.  2.  BILL  OF  FARE. 


first  course. 

Soup  u hi  Diamond, 

removed  with  a 

HAUNCH  OF  VENISON. 

• 

Tenderones  of 
Veal  and  Truffles. 

A Fowl  «i  la 
Duchesse. 

A Fillet  ot  Pock, 
with 

rober  sauce. 

A Brisket  ot  Beet,  ' 
stew  ed,  6c  Spanish  . 
onious  and  sauce. 

Two  Chickens, 
boiled, 

and  celery  sauce. 

Two  Ducks, 
forced,  braised, 
and  olives. 

A Ham, 
braised, 
glazed, 
and  greens. 

i 

k Frame.  \ 

A Loin  of 
Veal, 
ala 

beshemell. 

A Roulard  of  Veal, 
and  mushrooms. 

Two  boiled  Fowls, 
with  taragon  sauce. 

A Neck  of  Venison, 
braised,  and  roots. 

A Goose. 

A Currie  of  Rabbits 
and  Rice. 

\V  hite  Col  lops 
and  Cucuinbei. 

Soup  Vermicelli, 

removed  with  a 
CHIN*  OF  MUTTON. 

SECOND  COURSE. 


Tzco  Wild  Ducks. 


Mince  Pies. 


Fat  Livers, 
in  cases. 


French  Beans. 


Mushrooms. 


An  Apricot  Tourte 


Fondues, 
in  cases. 


Asparagus. 


Cauliflower, 
and  queen  sauce. 


A Shoulder 
of 

Lamb. 


c 


Frame.  k 


Two 

Pheasant*. 


Cauliflow  er,  plain. 


Asparagus. 


Fondues,  in  cases. 


Mushrooms. 


French  Beans. 


Fat  Livers,  in  cases, 


An  Orange  Tourte.  Mince  Pies 


A Hare. 
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No.  2.  BILL  OF  FARE. 

PI  R8T  COURSE. 

/ h 

Soup  a la  Flavfiond. 

SHRED  turnips,  carrots,  celery,  green  onions  or  Spanish, 
very  fine;  add  lettuce,  chervil,  asparagus,  and  pease;  put 
them  all  into  a stew  pan,  with  about,  two  ounces  of  butter,  and 
a few  spoonsful  of  stock  ; put  them  on  a slow  stove  to  sweat 
down  for  an  hour,  then  fill  up  the  stewpan  with  the  best 
stock,  and  let  if  boil  very  slow  for  an  hour:  make  a liaison 
with  the  yelks  of  six  eggs,  (for  two  quarts  of  soup,)  beat 
the  yelks  very  well  in  a bason,  put  a pint  of  cream  (that  has 
boiled)  by  little  at  a time,  strain  it  through  a hair  sieve,  then 
add  a large  spoonful  of  beshemell ; take  the  soup  oif  the  fire, 
put  the  liaison  to  it,  and  keep  stirring  the  soup  ; then  put 
it  on  the  hie  until  it  comes  to  a boil,  stir  it  all  the  time  it  is  on 
the  fire,  otherwise  the  eggs  will  curdle.  Season  it  with  a 
little  salt,  if  wanted,  and  put  a small  lump  of  sugar. 

Haunch  of  Doe  Venison. — See  page  2. 

A Fowl  a la  Duchesse. 

Cut  either  one  or  two  small  fowls,  (as  for  a fricasee,)  ac- 
cording to  the  size  of  the  dish  it  is  wanted  for  ; put  clarified 
butter  on  a soutiespan,  lay  the  chicken  on,  and  put  it  on  a 
pretty  brisk  stove,. to  give  it  a nice  colour  ; then  put  it  into 
a stewpan  with  a few  mushrooms,  a bit  of  butter,  and  a few 
slices  of  ham,  cut  neat  ; put  it  over  a slowr  stove,  let  it  sim- 
mer gently  for  one  hour,  pour  the  liquor  from  the  chicken 
into  another  stewpan,  put  sufficient  flour  to  dry  up  the  but- 
ter, add  a little  stock,  and  a little  coulis,  squeeze  a lemon, 
a few  drops  of  shalot  vinegar,  and  a lump  of  sugar;  dish  it 
up  ; put  the  slices  of  ham  round  the  edge  of  the  dish,  by 
way  of  garnish. 

Tetirferones  of  Veal. 

Tenderones  of  veal  is  the  gristle-bone  of  a breast  of  veal ; 
cut  it  into  thin  slices,  put  them  into  a stewpan,  with  cold 
water,  and  put  them  on  the  stove  to  blanch  ; take  them  off 
when  they  come  to  aboil,  put  them  into  a white  bruise,  let 
them  simmer  for  four  hours,  in  which  time  they  will  be  ten- 
der ; take  them  up,  and  lay  them  on  a clean  cloth  to  dry 
the  fat  from  them  ; cut  some  braised  truffles  into  slices,  and 
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put  them  into  coulis,  with  A little  while  'wine,  and  a bit  of 
truffle  glaze  ; squeeze  on  orange,  and  put  a little  hit  of 
sntjar ; dish  them  round  the  dish,  and  put  the  truffles  in  the 
middle  ; garnish  with  croutons  of  bread  or  paste,  or  a slice 
of  truffle  between  every  tenderone. 

Brisket  of  Beef,  stczccd. 

Cut  the  bone  from  a brisket  of  beef,  tie  it  up,  and  put  it 
into  a brown  braise;  it  wih  take  about  five  hours ; put  six 
Spanish  onions  into  a stew  pan,  with  some  second  stock,  and 
boil  it  down  to  a glaze;  take  the  beef  up,  trim  it  neat,  and 
glaze  it;  put  Spanish  sauce  on  the  dish,  the  onions  round 
rhe  dish,  and  the  beef  in  the  middle  ; the  onions  should  be 
glazed. 

A Fillet  of  Pork. 

Bone  either  a neck  or  loin  of  pork,  and  cut  the  rind  oil  ; 
put  some  second  stock  into  a stewpan,  with  fat,  from  any 
braise  that  you  have  by  you  ; put  the  pork  in  the  stewpan, 
cover  it  with  onions  and  sage,  sprinkle  it  with  salt,  and  lay, 
the  rind  over  it ; it  will  take  three  hours  ; take  it  up,  dry  the 
fat  from  it,  and  glaze  it;  put  sauce  rober  on  the  dish,  and 
tire  pork  on  h ; garnish  with  either  paste  or  croutons. 

Tzco  Ducks  a la  Daube. 

Bone  two  ducks  and  fill  them  with  force-meat,  put  them 
into  ? stewpan  with  a little  stock  to  set  them,  put  them  on 
a slow  stove  for  about  ten  minutes,  then  add  about  a pint  of 
uood  stock,  and  the  bones  and  giblets,  half  a pint  of  sherry, 
six  or  eight  onions,  a faggot,  and  a few  blades  of  mace  ; 
cover  the  ducks  with  sheets  of  bacon,  and  put  them  on  a 
slow  stove  ; they  will  take  about  two  hours;  take  them  out 
of  the  braise,  dry  and  glaze  them  ; strain  the  braise,  skini 
the  fat  off,  and  reduce  it  to  glaze;  put  coulis  sufficient  for 
the  quantity  of  sauce  that  is  wanting;  put  about  two  dozen 
of  olives  that  have  been  pared  and  scalded  ’;  put  the  sauce 
on  the  dish,  and  the  ducks  on  the  sauce. 

1S.B.  The  olives  should  be  pared  as  near  the  stone  as 
possible,  and  without  breaking  : when  boiled  they  will  come 
to  their  shape. 

Chickens  mul  Celery  Sauce. 

Boil  the  chickens  about  twenty  minutes,  and  make  the 
celery-sauce  as  follows  : Cut  the  celery  (after  being  properly 
trimmed)  into  small  pieces,  boil  it  in  clear  stock  for  a 
quarter  of  an  hour,  reduce  the  stock  to  a glaze,  and  add 
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beshemell  to  tht  cellery  ; take  thfe  chickens  up  and  dry 
them  in  a cloth,  put  them  on  the  dish,  and  the  sauce  over 
them.  . 

A Loin  of  Veal  a la  Beshemell. 

Put  a loin  of  veal  on  the  spit,  (first,  cutting  the  chump 
end  off,  as  that  makes  a fricandeau,  of  a la  daube,)  do'  it 
over  with  oiled  butter,  sprinkle  it  with  salt,  paper  it  with 
double  paper,  tying  it  on  with  packthread,  and  put  it  to  the 
fire;  it  will  take  two  hours,  or  more,  according  to  the  size  ; 
when  done,  take  it  up,  lay  the  kidney-side  on  a dish,  (not 
the  one  that  it  is  to  be  served  up  on,)  cut  out  the  fillet,  leav- 
ing about  an  inch  at  each  end,  and  either  mince  it  or  cut  it 
into  collops  ; put  some  good  beshemell  to  it,  season  it  with 
a little  garlic  vinegar,  pepper,  salt,  lemon,  and  sugar;  put 
the  mince,  or  collops,  into  the  place  where  you  cut  the  fillet 
from  ; put  bread  crumbs  over  it,  and  a little  clarified  butter; 
put  it  in  the  oven  for  a few  minutes,  and  brown  it  with  a 
salamander;  put  beshemell  on  the  dish,  and  the  veal  upon 
the  sauce. 

N.  B.  A lbin  or  neck  of  veal  that  has  been  served  up  and 
tiot  cut  will  answer  the  purpose  as  well  as  a fresh  roasted 
one,  by  papering  it,  and  putting  it  in  the  oven  to  make 
hot. 

A Iiam  braised. 

Put  the  ham  to  soak  in  warm  water  the  day  before  it  is 
wanted  to  be  drest ; put  it  on  to  boil  in  cold  water,  and  let  it 
boil  about  twenty  minutes  ; take  it  up,  take  off  the  rind,  and 
trim  it,  put  it  into  a good  brown  braise,  and  a pint  of 
sherry  in  the  braise,  put  it  on  a slow  stove,  (the  braising- 
pan  should  be  covered  down  very  close,)  and  boil  as  gently 
as  possible  for  four  hours,  more  or  less,  according  to  the 
size  of  the  ham  ; when  done,  take  it  up,  and  trim  and  glaze 
it ; put  either  spinnage,  greens,  beans,  or  coulis,  according 
to  the  time  of  the  year. 

Boiled  Chickens  and  Tarragon  Sauce. 

Boiled  chickens  and  tarragon  sauce.  The  tarragon  saucl; 
is  made  as  follows:  pick  the  tarragon  from  the  stalk,  leaf 
by  leaf,  put  it  on  to  blanch  in  a little  cold  water  ; when  it 
boils,  strain  it  off,  put  it  into  a small  stewpan,  with  a little 
clear  and  pale^-coloured  Stock,  and  boil  it  down  to  a glaze  ; 
add  beshemell,  and  a few  drops  of  tarragon  vinegar..  Fpr 
directions  about  boiling  the  chickens,  see  page  13. 
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A Roit lai  d of  Veal  ami  Mushrooms. 

Bone  a breast  of  veal  and  beat  it  well  with  a beater  or 
chopper)  (the  more  it  is  beat,  in  reason,  the  better  it  will 
keep  its  shape  when  rolled)  brush  it  over  with  an  egg  beat 
up  together;  season  it  with  pepper  and  salt,  spread  some 
good  forced-meat  over  it,  egg  the  forced-meat,  and  roll  the 
veal  up  ; put  three  small  skewers  in  it  to  keep  it  tight,  tie  it 
up  with  twine,  and  put  it  in  a braise;  it  will  take  two  hours, 
or  more  ; if  there  should  be  a ham,  or  a rump  of  beef  brais- 
ing, put  the  veal  in  the  same  pan  : when  done,  take  off  the 
twine,  but  leave  the  skewers  in,  only  put  them  out  of  sight 
glaze  it,  aud  put  the  mushrooms  under  it. 

i\.  B.  Sorrel,  white  haricot  beans,  Trench  beans,  Spanish 
«auce,  haricot  roots,  stewed  cucumbers,  &c.  &c.  will  answer 
as  well  as  the  mushrooms  : for  which  Sauces,  see  Appendix. 


A Goose. 

A goose  will  take  one  hour  to  roast : put  chopped  sage 
and  onion,  seasoned  with  pepper  and  salt,  keep  it  well  basted 
while  at  the  fire  ; put  good  gravy  on  the  dish,  and  then  the 
goose.  Send  apple  sauce  in  a boat. 


A Neck  of  Venison , stewed. 

Lay  the  bottom  of  a small  braising-pan  with  sheets  of  fat 
bacon  ; trim  a neck  of  venison  and  lay  it  on  the  bacon,  put 
a few  onions,  three  heads  of  celery,  a faggot  of  thyme  and 
parsley,  a.  few  blades  of  mace,  and  a quart  of  stock  ; cover 
the  venison  with  bacon,  and  then  white  paper;  cover  the 
braising-pan  down  close,  and  put  it  on  a slow  stove  ; let  ;t 
simmer  for  two  hours,  or  till  the  bones  will  pull  out ; take 
the  venison  up,  strain  and  skim  the  braise,  and  reduce  it  to 
a glaze  ; put  haricot  roots  and  coulis  to  it ; put  the  venison 
on  the  dish,  and  cover  it  over  with  the  roots. 

N.B.  A breast  and  shoulder  are  done  the  same  way  ; only, 
bone  the  shoulder. 


White  Collops  and  Cucumbers. 

Cut  the  collops  about  the  size  of  a half-crown-piece,  flat 
them,  and  put  them  on  a soutiespan  that  has  been  buttered  ; 
put  them  over  a stove  for  a few  minutes,  turn  them,  take 
them  oft,  and  put  them  into  some  hot  beshemell.  The  cu- 
cumbers should  be  cut  in  quarters,  and  the  seed  taken  out ; 
make  two  pieces  of  each  quarter,  let  them  lie  In  vinegar 
and  water  (with  pepper  aud  salt)  about  an  hour  before  they 
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are  put  on  the  fire;  then  put  them  into  a stewpan,  with  a few 
spoonsful  of  stock  and  a bit  of  butter ; let  them  do  gently 
until  they  are  done,  then  put  them  to  the  collops. 

N.B.  The  collops  should  be  sprinkled  with  shalot  and 
parsley,  chopped  very  fine,  before  they  are  put  on  the 
stove. 

A Currie  of  Rabbits. 

Cut  two  rabbits  up,  the  same  as  for  a fricassee,  fry  them 
in  a little  clarified  butter  until  they  are  of  a light  brown 
colour,  put  them  into  a stewpan  with  a little  stock,  let  them 
do  very  gently  for  about  half  an  hour,  then  put  a proper 
quantity  of  sauce-tourney,  and  a small  table-spoonful  of 
currie  powder  ; raise  a rim  of  rice  round  the  dish,  and  put 
the  rabbits  in  the  middle. 


Vermicelli  Soup,  white  or  brown. 

Blanch  as  much  vermicelli  as  is  wanted,  by  putting  it  on 
the  fire  in  eold  water,  let  it  boil  up,  then  strain  it  off,  and 
put  it  into  cold  water  ; let  the  vermicelli  stay  in  the  water 
until  it  is  cold,  (if  it  is  left  on  a sieve  to  drain  while  hot,  it 
becomes  lumpy,  and  will  not  dissolve  again,)  strain  it  quite 
dry  from  the  cold  water,  put  as  much  best  stock  as  you  want 
soup.  If  it  is  for  white,  make  a liaison  of  six  eggs,  as  di- 
rected in  page  12. 


A Chine  of  Mutton. 


A chine  of  mutton  will  take  rather  better  than  two 
hours,  but  that  depends  on  the  size.  When  you  have  tied 
it  on  the  spit,  butter  it  with  oiled  butter,  and  sprinkle  it  with 
salt,  tie  about  three  sheets  of  paper  over  it,  put  it  down  to 
the  fire,  and  baste  the  strings  directly,  otherwise  they  will 
burn. 

N.  B.  Mutton  should  be  done  with  the  gravy  in  it,  but 
not  under  done.  Always  use  a paste  brush  to  butter  your 
meat  with,  as  no  one  thing  looks  so  untidy  as  daubing  the 
butter  ^ with  the  hand. 

4£.  — 


SECOND  COURSE. 

Wild  Ducks. 

Wild  ducks  will  take  fifteen  minutes  roasting  : they  should 
be  rather  under  than  overdone. 
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Apricot  Tourtc. 

Sheet  the  tart  pan  with  puff  paste,  put  in  some  apricot- 
jam,  cross-bar  it  as  your  fancy  directs,  and  bake  it  rather 
pale  ; sometimes  it  may  be  glazed,  which  is  done  in  the 
following  maimer : sift  some  fine  sugar  on  it,  after  it  is  taken 
out  of  the  oven,  and  hold  a hot  salamander  over  it  till  the 
su^ar  is  melted. 

^linee  Pies. — See  page  8. 

Fat  Livers  in  Cases . 

Scald  the  livers  for  a few  minutes,  to  take  away  any  bitter- 
ness that  might  remain  from  the  gall,  lay  them  on  a cloth  to 
dry,  then  butter  a tart-dish,  put  in  the  livers,  and  sprinkle 
them  with  pepper  and  salt ; put  them  in  the  oven  for  about 
ten  minutes,  have  a proper  case  to  the  size  of  the  dish,  put 
the  liver  and  liquor  into  the  case,  and  put  the  dish  with  the 
case  on  it  in  the  oven  for  a few  minutes. 

Is.  13.  If  they  are  too  much  done,  they  become  hard. 

Fondues. 

Grate  half  a pound  of  Parmasan-cheese,  put  a bit  of 
butter  into  a stewpan,  when  melted,  add  a few  spoonsful  of 
cream  ; put  the  cheese  in  while  on  the  fire,  and  keep  stirring 
it  until  melted  ; then  take  it  off  the  fire,  and  put  in  six  yelks 
of  eggs,  one  at  a time,  stirring  it  all  the  while  ; put  in  about 
two  tea-spoonsful  of  mustard,  and  a little  pepper  and  salt, 
beat  it  up  until  it  becomes  like  a thick  cream,  then  beat  up 
well  the  whites  of  three  eggs,  and  put  them  to  it;  put  it 
into  a case,  if  for  one,  or  in  small  cases  folded  up  for  that 
purpose  : ten  minutes  will  bake  them. 

rS.B.  There  are  moulds  sold  at  the  turner’s, for  making 
paper  cases. 

Asparagus. — See  page  7. 

Trench  Beans. — See  page  9. 

Stezced  Mushrooms. 

The  mushrooms  should  be  peeled  very  thin  and  put  into 
water,  with  the  juice  of  a lemon  ; melt  a bit  of  butter  in  & 
stewpan,  then  put  in  the  mushrooms,  and  a little  pepper  and 
alt,  set  them  over  the  fire  for  about  fifteen  minutes,  (they 
should  do  very  slow)  add  a little  beshemell,  if  for  white  ; 
»ad  coulis,  for  brown. 

M.  B.  Garden  mushrooms  are  best. 
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Cauliflowers. 

Cauliflowers  should  be  cut  in  handsome  pieces  before 
boiled;  a few  minutes  will  boil  them,  if  young;  tak'e  them 
up  on  a sieve,  and  let  them  drain  quite  dry ; put  them  on 
the  dish,  and  the  sauce  over  them. 

A Pheasant. 

A pheasant  will  take  about  twenty  minutes  to  roast:  send 
bread-sauce  in  a boat,  made  as  directed  in  page  7. 

Shoulder  of  Lamb. 

A shoulder  of  lamb  will  take  half  an  hour  to  roast;  send 
mint-sauce  with  it. 

N.  B.  Chop  mint  very  fine,  and  put  it  into  a boat  with 
vinegar  and  sugar. 


Orange  Tourte. 

Sheet  the  tart-dish  with  puff-paste,  fill  with  marmalade, 
cross  bar  it,  and  bake  it  of  a nice  brown,  or  glaze  it. 


A Hare. 


A hare  will  take  about  three  quarters  of  an  hour  to  roast; 
make  common  stuffing  in  the  following  manner:  about  three 
handsful  of  bread  crumbs,  one  of  suet,  chopped  very  fine, 
a little  lemon-thyme  and  parsley,  and  two  eggs;  roll  it  up, 
and  put  it  into  the  belly  of  the  hare  ; cover  the  back  of  the 
hare  with  fat  bacon  to  keep  it  moist,  baste  it  very  often, 
dish  it  up  with  gravy  and  butter,  and  send  currant  jelly  in 
a boat. 

N.  B.  Beef  suet  -is  best  for  all  purposes. 

With  a dinner  of  seven  dishes  a side,  send  up,  at  least* 
six  dishes  of  vegetables  to  go  down  the  middle,  or  on  the 
-side  table,  it  being  more  genteel. 
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No.  3.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  a V Italienne, 

removed  with  a 

HAUNCH  OF  VENISON. 


Small 

Mutton  Pies. 


Two  boiled  Fowls, 
and  besliemell. 


A Haricot  of 
Mutton. 


Lamb’s  Head, 
&cc.  &C. 


Petit  Pat6s  of 
Chicken  and  Ham 


A Fillet  of  Veal 
a la  flamond. 


A Neck  of  Pork, 
roasted. 


A Leg  of  Lamb, 
and  cucumbers. 


A Turkey 
and 

Truffles. 


A Fillet  of  Mutton, 
and  Haricots. 


A Tongue,  glazed, 
and  greens. 


A Goose. 


Petit  Pkt6s  of 
Sweetbread. 


with  mushrooms. 


A Haricot  of 
Mutton. 


Small 

Mutton  Pies. 


A Tureen  of  Mock  Turtle, 

removed  with 
RIBS  OF  BEEF. 


SECOND  COURSE. 


Five  Partridges. 


A Savoy  Cake. 

A Basket  of  Pastry. 

- - 1 ---- 



French  Beans, 
plain. 

Asparagus. 

Cauliflower 

sauce. 

and 

Smoaked  Salmon, 
in  cases. 

Escaloped  Oysters. 

Ragout  Mell6. 

. 

A Gooseberry 
Tourte. 

Mince  Pies. 

Two 

Rabbits. 

S Frame.  \ 

Eighteen 

Larks. 

Mince  Pies. 

A Gooseberry 
Touite. 

Ragout  Mell6. 

Escaloped  Oysters. 

- Smoaked  Salmon, 
1,  in  cases. 

Cauliflower  a la 
flainond. 

Asparagus. 

French  Beans, 
with  sauce. 

A Basket  of  Pastry 

■ 

A Savoy  Cake. 

Five  Woodcocks. 

c 2 
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No.  3.  BILL  OF  FARE, 

FIRST  COURSE. 

Italian  Soup. 

BLANCH  off  Italian  paste,  and  put  it  in  a small  soup- 
pot,  with  as  much  stock  as  necessary,  and  boil  it  about  half 
an  hour;  if  for  white,  make  a liaison,  as  before  directed  in 
page  12.  Two  quarts  is  quite  sufficient  for  one  tureen. 

Haunch  of  Venison. — See  page  2. 

Petit  Pates. — See  Appendix. 

Small  Mutton  Pies. 

Raise  as  many  small  pies  as  the  dish  will  hold,  cut  the 
fillet  off  a neck  of  mutton  and  some  fat,  take  all  the  skin 
and  sinews  from  it,  and  mince  it  very  fine  with  your  knife, 
(not  with  a chopping-knife);  put  about  a spoonful  of  stock 
into  a stewpan,  with  the  mutton  ; mix  a little  chopped  sha- 
lot,  mushrooms,  parsley,  and  thyme,  and  very  little  pepper 
and  salt ; add  it  to  the  meat,  and  set  it  on  the  fire  for  a few 
minutes,  stirring  it  all  the  while;  take  it  off  to  cool,  then 
fill  the  pies  ; they  will  take  about  half  an  hour  baking  : with 
the  meat  that  is  left,  put  as  much  coulis  and  stock  as  you 
think  will  fill  the  pies  up  ; when  they  are  baked,  cut  the 
tops  off,  and  fill  them  with  it ; dish  them  on  a napkin. 

N.  B.  All  pastry  should  be  dished  on  napkins. 

Boiled  Fords , and  Beshemell. 

Boil  them  as  before  directed  in  page  13  ; pouring  besbe- 
mell  only  over  them. 

A Fillet  of  Veal  d la  Fltirhond. 

Daub  a fillet  of  veal  with  bacon,  rolled  well  in  fine  herbs 
and  fine  spice  ; cover  it  with  bacon  and  paper  ; either  roast 
or  braise  it,  (it  eats  better  roasted);  it  will  take  two- hours 
and  a half  either  io‘  roast  or  braise  ; if  braised,  put  a pint 
of  sherry  in  the  braise,  and  pour  sauce- flamond  over  the 
veal.  For  sauce,  see  Appendix. 

A Neck  of  Pork. 

A neck  Of  pork  will  take  nearly  two  hours  roasting  : saw 
the  chine-bone  off,  and  take  the  blade-bone  out,  score  it,  and 
sprinkle  it  with  salt : send  apple-sauce  in  a boat. 
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A Haricot  of  Mutton. 

Cat  a neck  of  mutton  into  cotelettes,  pass  them  off  on  a 
soutispan  buttered;  as  soon  as  they  are  warm,  turn  them ; 
take  them  off  the  soutiespan,  and  put  them  into  a stewpan, 
laying  them  regularly  round  the  bottom  ; put  in  about  half 
a pint  of  good  stock,  cover  them  with  white  paper,  and  let 
them  simmer  for  two  hours;  lay  them  round  the  dish,  and 
the  roots  in  the  middle;  skim  the  stock  they  were  done  in, 
and  add  it  to  the  haricot-sauce,  which  will  give  it  the  true 
flavor  of  the  mutton. 

N.  B.  A haricot  of  venison  is  dressed  the  same  way. 

A Leg  of  Lamb  and  Cucumber  Sa  uce. 

A leg  of  lamb  will  take  one  hour  and  a half  roasting  ; put 
it  on  the  spit,  butter  and  salt  it,  tie  on  it  three  sheets  of 
paper,  and  baste  it  well  ; when  done,  take  it  up,  and  put  the 
sauce  on  the  dish,  and  the  lamb  on  the  sauce:  if  it  should 
not  be  brown,  glaze  it. 

Lamb*s  Head  and.  Appurtenances. 

The  head  should  be  sawed  in  two,  and  boiled  till  quite 
tender;  then  take  it  up  and  pull  all  the  hones  out;  mix 
line  herbs  and  bread  crumbs,  pepper  and  salt;  egg  the  lamb’s 
head,  and  put  the  bread  crumbs,  &c.  on  it  ; then  dip  it  in 
the  eggs  again,  and  put  more  bread  crumbs  on  it ; then 
peel  the  tongue,  and  crumb  it  in  the  same  manner,  which 
should  be  done  three  times  over,  to  make  it  look  large  and 
handsome;  pour  oiled  butter  over  them,  and'put  them  in 
the  oven  ; cut  the  liver  and  heart  in  slices,  with  the  same 
quantity  of  fat  and  lean  bacon  ; fry  the  bacon  first,  and  put 
it  on  a sieve  to  drain;  then  fry  the  liver  and  heart;  the  livef 
requires  very  little  frying;  if  fried  too  much,  it  becomes 
hard  and  unpleasant:  lay  the  liver  round  the  side  of  the 
dish,  with  a little  poiviade-sauce  at  the  bottom  ; put  the 
head  on  the  dish,  one  side  at  each  end,  and  the  tongue  in 
the  middle. 

N.B.  The  bead  and  tongue  should  be  of  a nice  light 
brown:  if  the  oven  docs  not  brown  them  enough,  hold  a 
salamander  over  them. 

A Turkey  and  Truffles. — See  page  4. 

A Suit  Chine. 

A salt  chine  will  take  three  hours  boiling  ; put  greens 
round  it. 

Breast  of  Veal. — See  page  5. 


% 


A Fillet  of  Mutton. 

A fillet  of  mutton  means  a loin,  the  chump  end  cut  off, 
and  may  be  braised,  or  roasted  ; it  will  take  two  hours  either 
way  : if  roasted,  it  should  be  first  put  on  a lark-spit,  then 
tied  on  a spit,  butter  and  salt  it  well,  put  a paste  on  it,  and 
a paper  over  all ; when  done,  take  it  up  and  glaze  it,  and  put 
haricot  beans  under  it. 

Tzvo  Fowls,  and  Oyster  Sauce. 

Boil  the  fowls  as  before  directed  in  page  13.  Make  the 
oyster-sauce  as  follows  : blanch  and  beard  half  a hundred 
of  oysters,  don’t  let  them  come  to  a boil,  (oysters  should 
not  boil  by  any  means,  as  they  become  hard  and  insipid,) 
strain  the  liquor,  put  a bit  of  butter  into  a stewpan  ; when 
melted,  add  as  much  flour  us  will  dry  it  up  ; then  the  liquor 
belonging  to  the  oysters  and  beshemell,  according  to  the 
quantity  : dish  the  fowls,  (first  drying  them,)  and  put  the 
sauce  over  them  ; squeeze  half  a lemon  into  the  sauce,  and 
put  a little  salt  and  sugar. 

A Neat’s  Tongue. 

A neat’s  tongue  will  take  three  hours  boiling;  when  done, 
take  it  up,  peel,  trim,  and  glaze  it;  put  greens  round  the 
dish,  and  the  tongue  in  the  middle. 

A Goose. — See  page  15. 

Mock  Turtle. 

Scald  a calf’s  head  with  the  skin  on,  saw  it  in  two,  take  ’ 
out  the  brains,  tie  the  head  up  in  a cloth,  and  let  it  boil  for. 
one  hour;  then  take  the  meat  from  the  bones,  and  cut  it 
into  small  square  pieces,  and  throw  them  into  cold  water  to 
wash  them, clean  ; then  put  the  meat  into  a stewpan,  with  as 
much  good  stock  as  will  cover  the  meat ; let  it  boif  gently 
for  an  hour,  or  until  quite  tender  ; then  take  it  off  the  fire, 
put  about  half  a pound  of  butter  into  a stewpan,  and  halt 
a pound  of  lean  ham  cut  very  fine ; some  chopped  parsley, 
orange  and  lemon  thyme,  sweet  marjoram,  knotted  ditto, 
basil,  three  onions,  chopped  mushrooms,  and  shalots  ; put 
a pint  of  stock  to  the  herds  and  butter,  put  them  on  a slow 
stove,  and  let  them  simmer  for  two  hours  ; put  as  much  flour 
as  will  dry  up  the  butter  ; add  stock  accordingly,  (so  as  to 
make  two  tureens);  add  one  bottle  of  Madeira,  let  it  boil  a 
few  minutes,  rub  it  through  a tammy,  and  put  it  to  the 
calf’s  head  ; put  force-meat  balls  and  egg  ditto  ; season  it 
with  cayenne  pepper,  and  a little  salt,  it  wanted ; squeeze 
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two  Seville  oranges  and  one  lemon,  a little  fine  spice  and 
sugar  to  make  it  palatable. 

Ribs  of  Beef. 

Ribs  of  beef  will  take  about  three  hours;  but  that  depends 
on  the  size  and  weight ; put  it  on  the  spit,  butter  it,  and 
salt  and  paper  it ; before  the  beef  is  taken  up,  baste,  flour, 
and  salt  it. 


SECOND  COURSE. 

Partridges. — See  page  7- 

Savoy  Cake. — See  Appendix. 

A Basket  of  Pastry.  ^ 

A basket  of  pastry,  such  as  tartlets  of  any  sweetmeat: 
sheet  the  tartlet-pans  with  puff-paste,  put  in  any  sweetmeat 
you  think  proper,  cross-bar  them,  and  bake  them  in  a quick 
oven. — For  basket,  see  Appendix. 

Cauliflower. — See  page  18. 

Ragout  Melle. — See  page  9. 

Mince  Pies. — See  page  8. 

A Gooseberry  Tart. 

A gooseberry  tart  at  this  time  of  year  is  made  of  bottled 
gooseberries ; sheet  the  tart-pan  with  tart-paste,  put  the 
gooseberries  in,  and  moist  sugar  ; cover  it  over  with  the 
same  sort  of  paste,  beat  up  the  white  of  an  egg,  brush  the 
tart  over  with  the  egg,  sift  sugar  over  it,  and  bake  it  in  a 
slack  oven. 

Escaloped  Oysters. 

Blanch  the  oysters,  beard  them,  and  strain  the  liquor; 
put  a bit  of  butter  into  a stewpan,  when  melted,  put  as  much 
flour  as  will  dry  up  the  butter;  pour  in  the  oyster  liquor  and 
a little  stock,  boil  it  for  a few  minutes,  put  the  oysters  in, 
season  it  with  a little  pepper  and  salt,  butter  the  escalop- 
shells,  then  put  the  oysters,  and  as  much  of  the  liquid  as 
they  will  hold;  put  crumbs  of  bread  over  the  oysters,  and 
drop  oiled  butter  over  them  with  a paste  brush  ; put  them 
in  the  oven  to  brown  ; if  the  oven  is  not  hot  enough,  hold 
a salamander. 

N.  B.  If  for  meagre,  do  not  use  any  stock,  but  cream 
instead. 
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Smoked  Salmon. 

Smoked  salmon  is  bad.  from  the  oilman’s;  it  is  to  be  cut 
in  thin  slices  and  put  in  a case,  and  then  put  in  the  oven  ; 
there  should  be  a little  oiled  butter  in  the  case  : a few 
minutes  will  do  the  salmon,  as  it  only  wants  wanning: 
through. 

Rabbits. — See  page  10. 

Larks. — See  page  9. 

Asparagus. — See  page  7. 

French  Beans.-— See  page  9. 

Woodcocks. 

Woodcocks  will  take  about  fifteen  minutes  ; have  a toast 
baked  and  put  on  a plate,  and  put  under  the  woodcocks  to 
catch  the  train  ; put  the  toast  and  train  on  the  dish,  and 
gravy  and  butter,  and  the  woodcocks  upon  the  toa=t. 


January  4. 

No.  4.  BILL  OF  FARE. 


FIRST  COURSE. 
Vermicelli  Soup , 

removed  with 
.FISH, 

removed  with  a 
HAM,  braised,  glazed,  &c. 


A Civet  of 
Hare. 


A Leg  of  Lamb 
boiled, 

and  Loin  fried, 
and  spinage. 


Two  Ducks  braised, 
and  turnips. 


Shoulder  of  Lamb, 
lan  led, 

and  sorrel  sauce. 


Tenderones  of 
Lamb  a la  Poulet. 


Boiled  Fowls, 
and 

celery  sauce. 


A Breast  of  Veal, 
a' la  Flaraoud. 


Neck  of  Mutton, 
larded,  glazed, 
and  carrot  peas. 


A Fillet  of  Beef, 
and  Spanish  sauce. 


A Ron  lard  of 
Mutton,  and 
encumber  sauce. 


A Bacon  Chine, 
and  greens. 
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A Muielnt  of 
Dels. 


A Fricandeau  ot 
Fowl,  glazed,  and 
endue. 


Ox  Cheek  and 
Roots. 


Neck  of  Mutton, 


A Salmie  of 
Wild  Duck. 


Soup  and  Boulie, 

removed  with  , 
FISH, 

removed  with  a 
niINK  OF  MUTTON. 

— t 


SECOND 

COURSE. 

Tzco  Pheasants. 

• 

One  larded. 

Raspberry  Cream. 

Jelly  Marbre. 

French  Beans. 

Asparagus. 

Peths  au  Gratin. 

Lobster. 

Mince  Pies. 

Cheesecakes. 

k 

An  Omelet 
Souffl6. 

Broiled 

Mushrooms. 

Six  Snipes. 

^ " Frame. 

Two  Dun 
Birds. 

Mushrooms, 
with  white  sauce. 

An  Omelet 
Souffl6. 

- 

Cheesecakes. 

Mince  Pies. 

Dressed  Crab. 

Peths  au  Gratin. 

• 

• 

Asparagus. 

French  Beans, 
with  sauce. 

Jelly  Murbre. 

Cedcrata  Cream. 

A Have. 
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FIRST  COURSE. 

VERMICELLI  Soup. — See  page  16. 

Fish. — See  a general  direction  in  the  Appendix. 

Ham  Braised. — See  page  14. 

Tend* rones- of  Lamb  d la  Poulet. 

Cut  a breast  of  lamb  into  six  pieces,  put  them  into  a 
stew  pan  with  cold  water,  and  put  them  on  the  fire  to 
blanch.;,  when  they  come  to  a boil,  take  them  off,  and  wash  - 
them  in  cold  water;  put  them  into  a white  braise,  put  them 
on  a slow  stove,  and  let  them  do  very  slow  for  two  hours, 
or  until  the  bones  'will  draw  out;,  take  them  up  and  dish 
them,  and  pour  sauce  a la  reine  over  them  ; garnish  either 
with  paste  or  bread  croutons. 

A Civet  of  Hare. 

Cttt  tip- a hare  (that  has  been  roasted  not  too  dry)  as  neat 
as  you  can,  by  leaving  as  little  bone  as  possible ; put  the 
trimmings  into  a stew  pan,  with  four  large  onions,  a faggot 
of  thyme  and  parsley,  a few  blades  of  mace,  a pint  of  good 
stock,  and  a pint  of  port  wine;  put  them  on  a slow  stove, 
let  it  boil  very  gently  for  two  hours,  and  then  strain  it  off; 
put  a bit  of  butter  into  a stewpan  to  melt,  then  put  a iittle 
flour,  stir  it  about  to  mix  it,  then  the  liquor  that  was  strained 
from  the  trimmings  of  the  hare ; let  it  boil  for  a few  mi- 
nutes, and  strain  it  through  a tammy;  boil  two  dozen  of 
button  onions  in  stock,  and  put  them  to  the  civet;  dish  the 
hare  first,  put  the  sauce  over  the  hare,  and  the  onions  at 
thetopr  - - - 

A Leg  of  Lamb  boiled,  and  Loin  fried,  and  Spina ge. 

A leg  of  lamb  boiled,  and  loin  fried  : the  leg  of  lamb  will 
take  about  an  hour  and  a half  (but  depends  upon  the  size: 
cut  the  loin  in  cutlets,  and  fry  them  ; put  spinage  round  the 
dish,  the  leg  of  lamb  in  the  middle,  and  the  cutlets  round 
it;  put  a little  beshemell  over  the  leg  of  lamb;  garnish  with 
carrot,  &c.  &c. 

Boiled  Fowls. — Seepage  13. 


Breast  of  Peal  a la  Diamond. 

Cover  the  bottom  of  a stewpan  with  bacon,  put  the  veal 
in,  and  cover  it  with  bars  of  bacon;  put  a pint  ot  stock,  and 
a pint  of  white  wine ; set  it  on  a slow  stove  for  two  hours, 
or  until  the  bones  will  part  from  the  meat;  take  it  up,  strain 
the  liquor  that  the  veal  was  stewed  in,  and  skim  it;  make 
the  sauce  from  that,  add  mushrooms,  squeeze  a lemon,  and 
put  a little  shalot  vinegar,  and  a little  dust  of  sugar- ; dish 
the  veal  and  pour  the  sauce  over  it. 

Two  Ducks  braised,  and  Turnips. 

Bone  them  and  fill  them  with  force-meat;  put  the  bones, 
and  any  other  poultry  trimmings  into  a stewpan,  lay  the 
ducks  on  the  bones,  &c. ; put  a few  onions,  a faggot,  a few 
blades  of  mace,  a pint  of  stock,  and  a little  sherry  wine ; 
cover  the  ducks  with  sheets  of  bacon  and  paper ; cover  them 
down  close,  and  put  them  on  a slow  stove  for  two  hours ; 
when  they  are  done,  take  them  up,  strain  the  braise,  skim 
the  fat  from  it,  and  reduce  it  to  a glaze  ; scoop  as  many 
turnips  as  is  requisite,  and  fry  them  in  clarified  butter;  put 
a. little  coulis  to  the  glaze  of  the  ducks,  and  the  turnips  in 
the  coulis ; give  them  a boil ; put  the  turnips  on  the  dish 
first,  then  the  ducks,  first  glazing  them. 

A Neck  of  Mutton  larded,  and  Carrot-peas. 

Trim  a neck  of  mutton,  lard  the  fillet,  put  it  into  a stew- 
pan of  cold  water,  and  put  it  on  the  fire  to  blanch  ; when 
it  boils,  take  it  off,  and  put  it  into  cold  water ; put  trim- 
mings of  any  kind  of  meat  into  a stewpan  (that  will  hold 
the  neck  of  mutton)  with  a few  onions,  sweet  herbs,  and  a 
quart  of  second  stock  ; put  the  neck  of  mutton  in,  cover  it 
with  sheets  of  bacon  and  paper ; set  it  on  a stove  ; it 
should  simmer  only  for  two  hours;  take  it  up,  put  it  in  the 
oven  for  a few  minutes,  and  glaze  it : have  about  half  a 
pint  of  scooped  carrots,  the  size,  of  peas,  boil  them  in  some 
good  stock  down  to  a glaze ; add  coulis : put  the  sauce  on 
the  dish,  and  the  mutton  on  the  sauce. 

A Shoulder  of  Lamb  larded . 

Take  the  blade-bone  out  of  a shoulder  of  lamb,  fill  it 
with  force-meat,  sew  it  up  with  twine,  then  lard  it;  put 
trimmings  of  any  sort  of  meat  into  a stewpan,  with  onions, 
celery,  a faggot,  and  bits  of  carrots ; put  the  lamb  upon 
those,  cover  it  with  fat  bacon,  put  a quart  of  second  stock, 
and  let  it  do  very  gently  for  two  hours;  put  a little  lighted 
charcoal  upon  the  lid  of  the  stewpan  to  raise  the  bacon; 
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when  done,  take  it  up,  and  put  it  in  the  oven  for  a few 
minutes;  glaze  it,  put  sorrel-sauce  on  the  dish,  and  then  the 
lamb. 

yj  Woodcock-Pie. 

Raise  a pie  according  to  the  size  of  the  dish  that  it  is  to 
go  on;  lay  a few  slices  of  veal  on  the  bottom;  then  a layer 
of  force-meat ; then  put  in  six  woodcocks,  season  them 
with  fine  herbs,  and  chopped  mushrooms;  putin  a pound 
of  raw  truffles  pared  and  cut  in  thick  slices;  cover  the 
woodcocks  over  with  sheets  of  bacon;  cover  the  pie,  and 
garnish  according  to  fancy;  it  will  take  two  hours  and  a 
half  to  bake ; when  done,  cut  the  top  off,  pour  oil  the  fat, 
and  put  in  some  coulis, 

A Partridge  Pie. 

Raise  a pie  according  to  the  size  of  the  dish  ; put  in 
slices  of  veal  in  the  bottom  of  the  pie,  then  good  force- 
meat; then  put  in  the  partridges,  which  should  be  boned 
and  filled  full  of  forced-meat,  and  a whole  raw  truffle  in 
each;  season  it  with  fine  herbs,  and  chopped  mushrooms; 
putin  one  pound  of  raw  truffles,  first  being  pared;  cover 
the  partridges  with  sheets  of  bacon,  then  put  the  lid  on, 
and  garnish  as  you  please;  it  will  take  three  hours  baking. 
The  oven  for  those  kind  of  pies  should  not  be  too  hot.  Cut 
half  a pound  of  ham  into  small  pieces,  and  put  it  into  a 
stewpan,  with  the  bones,  livers,  and  gizards  of  the  par- 
tridges, and  any  other  loose  giblets  that  you  may  have  at 
hand;  put  about  a dozen  shalots,  and  a few  blades  of  mace; 
set  it  on  the  fire  with  a little  stock  to  draw  down,  for  about 
ten  minutes;  then  put  about  three  pints  of  good  stock,  and 
half  a 'pint  of  Madeira;  let  it  boil  very  gently  for  about 
two  hours,  then  strain  it  off,  and  put  about  one  ounce  of 
butter  into  a stewpan  to  melt;  then  put  as  much  flour  as 
will  dry  up  the  butter;  then  put  in  the  liquor  that  the  par- 
tridges bones  were  stewed  in;  boil  it  very  slow  for  a few 
minutes,  (keep  stirring  it  while  on  the  fire,  for,  any  thing 
that  has  flour  in  it  is  apt  to  stick  to  the  bottom,)  and  strain 
it  through  a tammy;  pour  the  fat  from  the  pie, .and  put  in 
the  sauce;  you  may  add  a few  tat  livers  and  a sweetbread 
cut  as  for  a ragout, 

A Fricandeau  of  Ford  and  Endive. 

Prepare  a fowl,  as  in  page  f)  ; lard  it,  lay  the  bottom  of 
a stewpan  with  sheets  of  bacon  ; then  lay  the  bonps  of  the 
fowl,  and  any  other  trimmings,  and  the  fowl  upon  them; 
jnjt  in  about  a pint  of  second  stock,  a few  bay  leaves, 
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onions,  and  a faggot;  cover  the  fowl  with  sheets  of  bacon, 
and  then  with  white  paper ; set  it  on  a stove,  and  let  it 
do  very  gently;  the  slower  these  kind  of  things  do  the 
better  ; put  a little  fire  on  the  top  of  the  stewpan  ; it  should 
simtner  for  about  one  hour  and  a half;  the  liquor  should 
not  come  near  the  bacon  ; when  done,  take  it  up  and  put  it 
in  the  oven  fora  few  minutes,  to  raise  the  larding,  before  it 
is  glazed.  Put  the  endive  on  the  dish  first,  and  the  fowl  on 
it;  garnish  with  croutons  and  carrot  roses,  or  what  you 
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think  proper. 

N.  B.  Ail  lardings  should  be  put  in  an  oven  for  a few 
minutes  before  they  are  glazed. 

A Fillet  of  Beef  , larded. 

Cut  the  fillet  out  of  a sirloin  of  beef,  trim  it  and  lard  it  ; 
then  lay  it  in  a marinade,  made  as  follows  : put  the  fillet, 
after  it  is  larded,  in  a deep  dish;  pour  about  half  a pint  of 
salad  oil  over  it,  slice  four  or  five  onions,  spread  them  over 
the  beef,  and  a few  bay  leaves,  thvine,  and  basil ; and  over 
them  pour  half  a pint  of  vinegar  ; let  it  lie  in  this  all  night, 
then  put  it  into  a braising  pan,  (but  not  a very  deep  one,) 
with  the  marinade,  and  about  a pint  of  stock  ; cover  it  with 
bacon  and  paper  ; be  sure  to  let  it  simmer  very  gently  ; it 
will  take  two  hours  : when  done,  pour  off  the  liquor,  and 
strain  it;  skim  the  fat  from  it  very  clean;  reduce  it  to  a 
glaze,  and  put  Spanish  sauce  to  it;  boil  four  Spanish  onions 
until  they  are  done,  glaze  them,  and  put  them  round  the 
beef  when  you  dish  it ; put  the  sauce  on  the  dish  first,  then 
glaze  the  beef,  and  put  it  on  the  sauce. 

A Poulard  of  Mutton,  done  the  same  as  a Ro.ulard  of 
Veal. — See  page  15. 

Cucumber  Sauce,  with  other  Sauces. — See  Appendix. 

An  Ox  Cheek , with  Roots. 

Stew  an  ox  cheek  the  same  as  a brisket  of  beef ; dish  it, 
and  put  haricot  sauce  over  it.  All  the  bones  should  be  taken 
out  and  trimmed  very  neatly. 

A Neck  of  Mutton , hailed. 

A neck  of  mutton  will  take  an  hour  and  a half  to  boil  ; 
rub  the  turnips  through  a hair  sieve  ; first,  be  sure  to 
squeeze  all  the  water  from  them  ; put  a little  cream  and 
butter,  a little  salt  and  white  pepper  ; garnish  with  carroti 
cut  as  croutons,  or  roses;  send  caper  sauce  in  a boat. 
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N.B.  Before  it  is  put  into  boil,  saw  the  chine  bone,  and 
strip  the  ribs  half-way  down,  and  chop  them  off. 

Bacon,  Chine . 

A salt  chine  of  pork  will  take  about  two  hours;  put  greens 
round  the  dish,  and  the  pork  in  the  middle  ; garnish  with 
carrot. 

A Salmie  of  Wild  Duck. 

Cut  up  two  wild  ducks,  (that  have  been  dressed,  and  left 
from  the  day  before) ; put  the  legs,  wings,  and  breasts,  cut 
in  slices,  into  a stewpan,  and  set  them  by  until  wanted  ; 
put  the  trimmings  into  another  stewpan,  with  a few  shalots, 
a pint  of  good  stock,  and  half  a pint  of  red  wine  ; set  it  on 
a stove,  let  it  boil  for  half  an  hour,  and  then  strain  it  off ; 
put. a bit  of  butter  into  a stewpan,  when  melted,  put  a little 
flower,  and  the  liquor  that  has  been  strained  from  the  bones; 
give  it  a boil,  and  strain  it  through  a tammy  sieve;  put  it 
into  a stewpan,  give  it  a boil,  squeeze  a Seville  orange  in 
it,  put  a little  cayenne  pepper  to  it ; then  pour  it  over  the 
duck,  and  put  it  by  the  side  of  the  stove  ; do  not  let  it  boil, 
or  it  will  be  hard  ; the  sauce  should  not  be  quite  so  thick  as 
sauces  are  in  general. 

A Matelot  of  Dels. 

Cut  one  or  two  eels  in  pieces  about  two  inches  long,  put 
them  into  a stewpan,  with  cold  water,  to  blanch  ; when  they 
come  to  a boil,  take  them  off,  and  put  them  into  cold  water; 
scrape  the  second  skin  and  fat  off,  wash  them  in  several 
waters,  (otherwise  it  will  make  the  sauce  muddy  and  greasy); 
when  very  clean,  put  the  eels  into  a stewpan,  with  half  a 
pint  of  good  stock,  half  a pint  of  red  wine,  about  two  dozen 
of  button  onions  neatly  peeled,  and  take  care  that  the  root 
is  not  cut  off,  for,  if  it  is,  the  onions  will  boil  to  pieces  ; put 
about  an  ounce  of  butter  into  a stewpan,  with  a little  chopped 
thyme,  parsley,  shalots,  and  as  much  flour  as  will  dry  up 
the  butter  ; put  the  liquor  from  the  eels  to  it,  and  keep 
stirring  it  till  it  boils ; then  rub  it  through  a tammy,  and 
put  the  sauce  to  the  eels;  put  a little  anchovy  essence, 
squeeze  a lemon,  put  a very  little  sugar,  and  garnish  with 
croutons. 

Soup  and  Boidie. 

Cut  a brisket  of  beef  that  has  been  stewed  into  small 
square  pieces;  have  some  turnips  and  carrots  scooped,  but- 
ton onions  and  celery  cut  in  small  pieces ; put  the  piece#. 
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of  beef  in  the  pot  first,  then  the  roots,  and  about  half  a 
piece  of  stock  ; put  the  soup  pot  on  a slow. stove  to  simmer 
g-ently  for  one  hour,  then  fill  up  the  soup  pot,  (one  that 
will  hold  about  three  quarts,)  with  best  stock,  and  let  it 
boil  gently  for  about  half  an  hour. 

Fish. — See  Appendix. 

Chine  of  Mutton. — See  page  1(5. 


SECOND  COURSE. 

Pheasants. — See  page  18. 

Clear  Jelly , ornamented  or  ■plain. 

Directions  how  to  boil  the  stock  is  given  in  the  Appendix. 
Put  the  jelly  stock  into  a stevvpan ; put  about  a handful  of 
isinglass  with  it,  a little  cinnamon,  a few  cloves,  and  a few 
coriander  seeds ; put  the  jelly  stock  on  the  stove  to  melt; 
when  melted,  take  it  off;  for  two  quarts  of  jelly  stock,  peel 
(very  thin)  six  lemons  and  six  Seville  oranges  ; rub  sugar  to 
six  more  lemons,  and  six  more  Seville  oranges;  then  squeeze 
them  all  into  a bason  that  has  the  peel  in,  and  the  sugar  that 
has  been  rubbed  to  the  lemon  and  oranges ; put  a bottle  of 
Lisbon  wine,  and  about  half  a pint  of  brandy;  put  all  this 
to  the  jelly  stock,  then  break  eighteen  eggs  (leaving  out 
twelve  yelks)  whites,  shells,  and  the  six  yelks,  beat  up  to- 
gether, and  put  them  to  the  jelly  stock  ; put  sugar  sufficient 
to  sweeten  it;  put  it  on  the  fire,  have  a whisk,  and  keep 
whisking  it  until  it  boils;  then  put  it  to  the  side  of  the  stove 
to  boil  lor  about  five  minutes;  take  it  from  the  fire,  put  the 
cover  on,  and  put  lighted  charcoal  on  the  cover,  and  let  it 
stay  for  hall  an  hour;  then  put  it  into  the  jelly  bag,  pre- 
pared in  a stand  for  that  purpose;  return  it  into  the  jelly' - 
bag  until  it  is  clear,  which  is  known  by  trying  it  in  a glass; 
cover  it  up  quite  close  to  keep  it  warm,  as  by  that  means  it 
will  run  the  better : as  for  ornamenting,  that  must  depend 
on  fancy. 

For  Jelly  Stand. — See  Appendix. 

Raspberry  Cream. 

Boil  a quarter  of  an  ounce  of  isinglass  in  a very  little 
water;  when  dissolved,  strain  it  through  a hair  sieve;  while 
warm,  put  it  to  a quart  of  cream  ; keep  whisking  it  up 
while  putting  the  isinglass  in ; warm  about  half  a pint  of 
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raspberry  jelly  and  put  it  to  the  cream,  and  a little  sifted 
sugar  and  a small  glass  of  brandy;  whisk  it  up  well  until 
it  becomes  quite  thick,  then  put  it  into  the  mould. 

N.B.  In  summer,  use  fresh  raspberry ; about  a pint  will 
make  a mould  of  about  a pint  and  a half;  rub  it  through  a 
tammy. 

Asparagus  and  French  Beans  as  before  directed. 

Peths  au  Gratin. 

Peths  are  taken  out  of  the  chine-bones  of  beef,  mutton,  or 
veal ; put  them  on  to  blanch ; when  come  to  a boil,  take 
them  off  the  fire,  and  throw  them  into  cold  w’ater,  wash 
them,  and  put  thc-m  on  a cloth  to  dry;  dip  them  in  egg,  and 
then  in  bread  crumbs  ; do  them  twice  over,  and  have  clean 
lard  in  a stewpan;  when  hot,  put  in  the  peths,  fry  them  of 
a light  brown,  and  serve  them  up  with  fried  parsley. 

A Lobster. 

A lobster,  if  sent  up  cold,  is  generally  cut  up  and  sent  in 
the  shell. 

JSlince  Pies. — See  page  8. 

Cheese  Cakes , of  Cheese-curd , and  Almonds. 

Press  the  cheese-curd  very  dry,  so  as  to  get  all  the  whey 
from  it;  then  put  it  on  the  back  of  a hair  sieve,  with  a bit 
of  fresh  butter,  and  rub  it  through  the  sieve  with  the  back 
of  a spoon  ; then  put  it  into  a bason.  To  as  much  as  will 
make  two  dozen  of  cheesecakes,  put  six  yelks  of  eggs, 
three  whites,  and  a few  bitter  almonds ; grate  a lemon,  and 
put  a glass  of  brandy;  sheet  the  pans  writh  puff-paste,  and 
put  the  preparation  in ; put  them  in  the  oven ; they  will 
bake  in  ten  minutes. 

Woodcocks. — See  page  24. 

Dun  Birds. 

Dun  birds  are  of  the  widgeon  and  duck  kind,  and  should 
be  rather  under  than  over  done : they  will  take  about  fifteen 
minutes. 

An  Omelet. 

An  omelet  is  made  as  follows  : break  eight  eggs  (leave 
out  four  whites)  into  a bason,  put  a little  chopped  parsley, 
thyme,  shalot,  and  pepper  and  salt;  beat  them  all  together  for 
live  or  six  minutes ; then  put  about  a quarter  of  a pint  of 
good  cream,  and  break  in  about  two  ounces  of  cold-  butter; 
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put  butter  in  an  omelet  pan,  when  melted,  put  in  the  omelet, 
and  keep  stirring  it  about  until  it  begins  to  set  ; then  gather 
it  up  together  with  a knife,  or  a very  small  slice  made  for 
that  purpose  (which  arc  made  by  ]\lr.  Bailey,  of  Holborn, 
London);  i’  the  dish  is  oval,  shape  the  omelet  oval ; if  round, 
shaoe  the  omelet  round ; turn  it  out  on  a plate,  then  put  it 
on  the  dish,  and  a little  sauce-tourney  round  the  edge  of  it. 
If  for  meagre,  put  no  sauce;  a few  oysters  chopped  and  put 
in  the  omelet  (to  make  a ehange)  eat  very  well : as  also 
chopped  ham,  or  kidney  of  veal,  and  any  other  thing  your 
fancy  leads  to, 

Is.  B The  slice  will  be  found  better  than  a knife. 

Mushrooms. — See  page  17. 

Ccdcrata  Cream. 

Boil  a quarter  of  an  ounce  of  isinglass  in  a very  little 
water;  when  dissolved,  strain  it  into  a quart  of  good  cream; 
keep  whisking  the  cream  while  the  isinglass  is  putting  in,  to 
hinder  it  from  settling;  then  put  in  a glass  of  brandy,  and 
one  table  spooufui  of  the  extract  of  cederata;  whisk  it  well 
up  until  it  becomes  quite  thick,  then  put  it  intc  the  npuid; 
garnish  with  sliced  orange,  if  in  season. 

X.  B.  Sweeten  it  with  lump  sugar. 
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No.  5.  BILL  OF  FARE. 


FIRST  COURSE. 

Gib  let  Soup , 

removed  with  a 

LOIN  of  VEAL  a la  BESIIEMELL. 


Pigs  Fegt  and  Ears, 
with  rober  sauce. 


A Pate  Gocde- 
veau. 


A Neck  of 
Venison. 


A Fillet  of  Mutton, 
with  French  Beans. 


Escalop  au  Blan  , 
with  mushrooms. 


A raised  Pie,  with 
Mutton  8c  Potatoes. 


A Neck  of  Pork, 
roasted. 


Beef  Olives,  and 
sauce  restauret. 


A Rump  of 
Beef,  a la 
Daube  au 
choux. 


— i 

Frame.  ^ 


r- 

\ Frame. 

I—  1 


A Turkey, 
with  ches- 
nuts  and 


ASouliesofMutton 
with  cucumbers. 


A Neok  pf  Veal, 
roasted. 


A raised  Pic  a la 
Franpois. 


A Fricassee  of 
Chicken. 


Three  Partridges, 
stewed,  and  truffles 


A Leg  of  Lamb, 
roasted,  & haricots. 


A Volcvent  of 
Fish. 


Sheep’s  Rumps 
and  Kidmes. 


Soup  Saute, 

removed  with  a 
CHUMP  OF  BEEF. 


SECOND  COURSE. 
Tzco  Wild  Ducks. 

Darioles,  in 
paste. 

Creme  du  Caft'6, 
in  cups. 

Des  Oenls  a la 
Trip. 

Ragout  Melle. 

* 

French  Beans. 

Asparagus. 

Cheesecakes. 

Mince  Pies. 

• 

Cauliflower,  with 
Parmasan. 

Mushrooms, 
with  white  sauce. 

Two  Chic- 
kens, one 
larded. 

^ Frame.  ^ 

Three  Teal. 

Mushrooms, 
with  brown  sauce. 

Cauliflower, 

plain. 

Mince  Pies. . 

A|  ricol  Tartlets. 

Asparagus. 

French  Beans, 
with  sauce. 

Ragout  MellC 

lies  Oeufs  a la 
Trip. 

Creme  du  Caffe. 

Darioles,  in  paste. 

Two  Rabbits. 

35 


No.  5.  BILL  OF  FARE. 


FIRST  COURSE. 


GIMLET  Soup. — See  page  6. 

Loin  of  Veal  a la  Beshemell. — See  page  14. 
White  Collops. — See  page  15. 


Pigs  Feet  and  Fan. 

Braise  them  in  a brown  braise  until  quite  tender,  so  that 
the  bones  will  pull  out  of  the  feet  without  breaking  the 
skin:  the  ears  should  be  shred  very  fine,  and  put  into 
rober-sauce ; the  feet  should  be  dipped  in  egg,  then  in 
bread  crumbs,  mixed  with  parsley,  chopped  thyme,  mush- 
rooms. (if  to  be  had, Y and  a little  shalot,  pepper  and  salt; 
do  them  with  the  ege;  and  bread  crumbs  twice  over:  clarifv 
a little  butter,  and  put  it  on  a soutiespao,  and  put  the  pigs 
feet  on  it;  set  them  on  a stove  to  finish,  they  should  be  of 
a nice  light  brown;  put  the  ears  on  the  dish  first,  and  the 
feet  round,  the  same  as  you  would  dish  cutlets. 


A Mutton  and  Pot  a toe  Pie  in  a raised  Crust. 

Raise  a pie  about  three  inches  high  ; cut  a neck  of  mut- 
ton into  cutlets,  butter  a soutiespan,  sprinkle  it  over  with 
mixt  pepper  and  salt,  chopped  mushrooms,  parsley,  a little 
th  vme,  end  chopped  shalot;  lay  the  cutlets  on,  then  sprinkle 
them  over;  put  them  on  a stove  for  about  two  minutes,  just 
to  set  them;  then  turn  them  and  put  them  to  cool ; when 
cold,  lay  the  cutlets  round  the  sides  of  the  pie,  in  the  same 
manner  as  you  would  round  a dish  ; scoop  potatoes,  (with 
a turnip  scoop,)  and  put  them  in  the  middle;  scrape  off  the 
herbs  from  the  soutiespan,  and  put  in  the  pie;  cover  it  in, 
and  garnish  as  fancy  directs;  it  will  take  two  hours  baking, 
in  what  is  called  a soaking  oven : when  done,  cut  the  top 
oil,  and  pour  off  the  fat,  but  take  care  that  none  of  the 
gravy  comes  out,  as  that  is  what  gives  it  the  real  flavour; 
pour  a little  good  coulis  in;  dish  it  on  a napkin. 

A. B.  The  neck  of  mutton  should  be  boned  before  .cut  up. 

A Pate  Goodevcau. . 


Raise  a small  pie  about  three  inches  high;  put  force- 
meat round  the  sides,  cut  a sweetbread  in  slices,  a few  fat 
ii'.crs,  and  five  or  six  truffles  that  have  not  been  braised,  or 
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raw;  cut  them  in  slices,  and  cover  the  pie  in ; when  done, 
pour  in  some  good  coulis,  and  a glass  of  Madeira  wine. 

N.  B.  Boil  the  coulis  and  wine  together  before  it  is  put  in 
the  pie.  ...  l.  -J  • 


A.Kttk  of  Venison. 

A neck  of  ^^on.7^  dieted  in  the  same  manner  as  a 
haunch;  qne^bur.ijfni  roast  it.:' 

JNcck  of  Bork.;-^‘§ee  page  20. 

, . ,■  Beef  Olives , with  Sauce  Restauret. 

Cut  about  seven  thin  slices  of  beef  from  the  rump,  ^he 
same  , as  'you \ would  cut  beef-stakes;  beat  them  very  well 
with  a beater,  brush  them  over  with  egg,  and  then  sprinkle 
them  with  fine  herbs.;  season  them  with  pepper  and  salt, 
poll  them  up  quite  tight,  put  a little  stock  at  the  bottom  of 
a stevvpan  that  will  exactly  hold  them,  ffbr,  by  being  pressed 
together,  they  will  keep  their  shape  better,)  cover  them  with 
fat  bacon,  cut  in  sheets,  and  put  paper  over  that;  put  them 
on  a stove  to  do  very  gently,  the  .slower  the  better:  the}'  will 
take  full  two  hours;  take  them  up,  and  lay  six  round  the 
dish,  and  one  in  the  middle ; ppur  sauge  restauret  over 
them.  * 

A Fillet  of  Mutton.-^See  page  22. 

A Turkey  with  Chesnuts  and  Sausages. 

A turkey  with  chesnuts  and  sausages  is  done  the  same  as 
a turkey  and  truffles,  only  using  chesnuts  and  sausages  in- 
stead of  truffles. 


A Rump  of  Beef  a la  Dauhe , and  Cabbage. 

Trim  a rump  of  beef  and  daube  it;  put  it  in  a marinade 
the  night  before,  (make  the  marinade  as  before  directed), 
and  put  it  on  in  a brown  braise:  it  will  take  four  hours.  Re- 
member that  it  must  do  very  slow;  about  one  hour  before  it 
is  wanted,  put  jn  about  six  bundles  of  savoy  cabbage;  the 
cabbage  should  be  about  half  boiled  in  water,  then  squeezed 
very  dry,  and  tied  up  in  bundles;  put  Spanish  sauce  on  the 
dish,  the  cabbage  round,  and  the  beef  in  the  middle. 

N.  R.  The  beef  should  be  glazed  ; .garnish  with  carrot. 


Stewed  Partridges,  with  Truffles. 

Draw  in  the  legs  of  four  partridges ; lay  the  bottom  of 
a stmvpan  with  sheets  of  bacon,  lay  the  partridges  in,  the 
breast  downwards:  put  in  the  livers,  necks,  and  guards, 
and  cover  all  wjth  bacon  ; put  in  a pound  of  truffles  that 
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ha?  not  been  braised  nor  peeled,  half  a pint  of  skerry,  and 
about  a pint  of  good  stock;  three  or  four  onions,  a faggot, 
and  a few  blades  of  inace;  put  paper  over  all,  and  cover 
them  down  close;  set  them  on  a stove;  they  should  simmer 
very  slow,  and  will  take  one  hour  and  a half;  when  done, 
take  out  the  truffles,  peel  them,  and  cut  them  in  slices;  then 
strain  the  braise  that  the  paitridges  were  done  in,  and  skim 
the  fat  from  it;  put  a bit  of  butter  into  a stewpan,  when 
melted,  add  flour,  then  the  liquor  the  partridges  were  done  in, 
then  put  in  the  truffles;  take  up  the  partridges,  dry  them  on 
a cloth,  and  pour  the  sauce  and  truffles  over  them  ; garnish 
either  with  paste,  croutons,  or  carrots. 

A Leg  of  Lamb,  and  Haricot  Beans  - 

A leg  of  lamb  will  take  one  hour  and  a half  to  roast;  put. 
the  haricot  beans  on  the  dish  first. 

IS . 13.  Butter,  salt,  and  flour  the  lamb. 

A Neele  of  Veal . 

A neck  of  veal  will  take  about  an  hour  and  a half  to  roast; 
put  gravy  aud  butter  under  it. 

Is.  B.  Butter,  salt,  and  paper  it,  before  put  to  the  fire. 

Sheep's  Rtunps  and  Kidneys. 

Bone  four  rumps,  (or  mote  properly  called,  tails,)  fill  them 
with  force-meat,  and  put  them  in  a white  braise;  split  four 
kidneys,  and  put  them  into  the  braise;  put  them  on  a slow 
stove  to  simmer  gently  for  two  hours;  put  piquant  sauce  in 
the  dish,  the  rumps  round  the  sides,  and  the  kidneys  in  the 
middle. 
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A.  B.  The  rumps  should  be  glazed,  and  a little  sauce 
poured  over  the  kidneys. 

A Fricassee  of  Chicken. 

Cut  up  two  chickens  very  neat,  take  the  thigh  bones  from 
the  legs,  put  the  chickens  into  a stewpan  of  cold  water,  and 
put  them  on  the  fire  to  blanch;  when  they  come  to  a boil, 
take  them  oft'  the  fire,  and  put  them  into  cold  water;  put 
the  trimmings  of  the  chickens  into  a stewpan,  with  a little 
Jean  ham,  two  onions,  a few  cloves  stuck  in  the  onions,  a 
faggot,  and  a few  blades  of  mace ; put  them  on  the  fire  for 
an  hour,  with  about  half  a pint  of  water;  then  strain  it  off, 
and  put  it  to  the  chickens  with  about  two  ounces  of  butter; 
Jpt  it  simmer  over  the  stove  for  about  half  an  hour,  then  put 
a hit  ot  butter  into  a stewpan ; when  melted,  put  a little  flour 
and  the  stock  from  the  chicken  ; add  as  much  cream  as  will 
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make  it  of  a good  white.  It  is  a custom  with  some  to  thic- 
ken it  with  a liaison;  a liaison  of  three  eggs  will  do;  put  a 
few  drops  of  garlic  vinegar,  half  a lemon  squeezed,  and  a 
little  sugar. 


A Volevent  of  Fish. 

A volevent  is  puff-paste,  cut  in  the  shape  of  the  pies, 
cither  oval  or  round;  take  out  the  inside,  the  same  as  you 
do  petit  pates ; put  a souties  of  sole  in,  and  dish  it  on  a 
napkin. 

X 1 ' 

Pate  a la  Francois. 

Haise  a pie  about  three  inches  high,  lay  the  bottom  with 
slices  of  veal,  then  a few  mushrooms,  then  a few  slices  of 
ham,  a chicken  cut  up,  a few  more  mushrooms,  and  a sweet- 
bread cut  in  slices;  season  it  with  pepper  and  salt,  and  sweet 
herbs;  cover  it  in,  and  put  it  in  the  oven;  it  will  take  about 
two  hours  in  a slack  oven ; when  done,  pour  off  the  fat,  and 
put  coulis,  and  six  yelks  of  eggs  boiled  hard. 

A Souties  of  Mutton  and  Cucumbers. 

’ Cut  a neck  or  loin  of  mutton  into  cutlets,  butter  a Souties- 
pan,  and  sprinkle  it  over  with  shalot,  thyme,  parsley,  pepper 
and  salt,  and  chopped  mushrooms;  put  the  cutlets  to  pass 
off;  when  done,  lay  them  round  the  side  of  a stewpan,  put 
a little  stock  in  the  middle,  and  a sheet  of  white  paper  cut 
round,  over  the  cutlets ; they  will  take  one  hour  over  a slow 
stove ; dish  them  round  the  dish,  and  the  cucumber-sauce 
in  tbe  middle. 

N.B.  Bone  the  mutton  before  3*011  cut  it  up. 


Soup  Santc. 

Shred  turnips,  carrots,  small  onions,  and  Spanish  onion,* 
when  to  be  had  : cut  cabbage  lettuce,  pick  a handful  of 
chervil,  and  a pint  of  asparagus  peas;  put  all  into  a soup- 
pot,  with  a pint  of  stock  ; set  them  on  a stove  to  boil,  until 
the  stock  is  quite  reduced,  but  uot  catehed  ; then  fill  up  the 
pot  with  good  stock,  and  put  two  small  lumps  of  sugar  in. 
and  a little  salt,  if  wanted. 
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SECOND  COURSE. 

Wild  Ducks. — See  page  16.  > 

Coffee  Cream,  in  Cups. 

Boil  a quart  of  cream  and  put  a little  isinglass  in,  about 
half  an  ounce  will  be  sufficient ; strain  the  cream,  and  put 
about  a pint  of  strong  coffee;  sweeten  it  with  white  sugar- 
candy,  and  put  about  a tea-spoonful  of  cederata  (if  to  be 
had);  put  the  cream  into  a pan,  and  whisk  it  up  for  about 
five  minutes,  then  put  the  cream  into  cups. 

Darioles,  (so  called  from  the  'Name  of  the  Moulds.) 

Make  a bit  of  half  puff-paste,  sheet  the  moulds,  and  first 
butter  them  and  dust  them  with  flour,  and  half  bake  the 
paste;  then  fill  them  with  custard  made  as  follows:  put  a 
pint  of  milk,  a pint  of  cream,  a little  cinnamon,  and  the  peel 
of  a lemon,  into  a stewpan  ; set  it  on  tovboil  for  a quarter  of 
an  hour,  then  let  it  cool;  beat  up  the  yelks  of  eight  eggs  in 
a bason,  sweeten  it  with  sifted  lump  sugar,  pour  the  cream, 
&c.  in,  a little  at  a time,  then  mix  it  well,  and  strain  it 
through  a hair  sieve  ; set  it  again  on  the  fire,  and  When  it 
begins  to  thicken,  fill  the  darioles,  and  put  them  in  the  oven 
for  ten  minutes;  when  done,  turn  them  out,  and  dish  them, 
sift  a little  fine  sugar  over  them,  and  glaze  them  with  a sala- 
mander. 

Eggs  d la  Trip. 

Boil  eight  eggs  hard,  and  put  them  in  cold  water;  peel 
them,  leave  the  yelks  whole,  and  shread  the  whites;  put 
a little  chopped  parsley  into  a little  beshemell,  and  pour  it 
over  the  eggs  : there  is  no  occasion  for  putting  the  eggs 
into  the  stewpan,  the  sauce  being  quite  hot  will  warm  the 
eggs  sufficiently. 

A Ragout  Melie. — See  page  9. 

Asparagus. — See  page  7. 

French  Beans. — See  page  9. 

Mushrooms. — See  page  17. 

Mince  Pies. — See  page  8. 

Cheesecakes. — See  page  32. 

leal. — See  page  9. 

Rabbits. — See  page  44. 

lartlcts. — See  page  44. 
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January  6. 

Xo.  6.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  a la  Flamond, 

removed  with 
FISH, 

' removed  with  a 

HAUNCH  OF  VENISON. 


Seinels  of 
Carp. 


Beef  Palates  as 

Cutlets. 


A Neck  of 
Venison. 


A targe  Fowl, 
with  oyster  sauce. 


A Matelot  of 
Eels. 


SECOND  COURSE. 
Five  Woodcocks. 


A Basket  of 
l’astry. 


Sulsilie, 
fried  iu  batter. 


A Breast  of  Lamb, 
and  cucumbers 


Pickled  Oysters. 


A Wax  Basket, 
with  Trawus. 


A small  Ham, 
and  greens. 


A Pheasant, 
stewed.  Sc  cabbage. 


Agateim  Mille- 
iieur. 


Spinage  and  Eggs. 


Artichoke  Bottoms,! 
fried  in  batter. 


Lobster. 


Mince  Pies. 


Maccaroni. 


Two  Rabbits  a la 
Portuguese, 
and  truffles. 


' Brisket  of  Beef, 
slewed,  and  roots. 


Lamb’s  Head, 
See.  & c. 


Fillet  of  Sole  a 
l’ltaiicnue. 


Two  Chickens 
a ia  Heine. 


A Breast  of  Veal, 
and  peas. 


> 

S Frame.  ^ 

^ Frame.  ^ 

I I 

1 

A Goose. 

A Sparerib 
of  Pork. 

Three  Teal. 

Lighteen  ! 
Larks.  j 

( 

1 

Maccaioni. 


Mince  Pies. 


! 


Lobster. 


Neal’s  Tongue,  j 
and  barberries. 


[Artichoke  Bottoms, 
in  sauce. 


Spinage  and  Eggs. 


Aguteau  Mille- 
lleur. 


Fillet  of  Salmon,  I 
with  capers. 


Souv  u V Italicnnc, 

removed  with 
FISH. 

removed  with  a 
CHINE  OF  MUTTON. 


A Wax  Basket  of 
Crayfish. 


■ 


Pickled  Oysters.  j 

J 


Salsifie, 
in  sauce. 


A Basket  of 
Pastry. 


A II arc. 
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No.  6.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  a la  Flamond. — See  page  1C. 

Fish. — S e e A \ ) p e a d i x . 

1 launch  of  \ enison. — See  page  C. 

A Matelot  of  Eels. — See  page  bO. 

Seme  Is  of  Carp. 

Bone  two  good-sized  carps,  and  cut  them  Into  rather  a 
large  collop  ; put  about  three  ounces  of  butter  into  a stew- 
pan  ; put  in  tine  herbs,  such  as  thyme,  parsley,  shalots, 
chopped  mushrooms,  a little  anchovy  essence,  pepper  and 
salt  ; put  it  on  the  stove  so  as  to  melt  the  butter,  then  let 
it  stand  until  three  parts  cold,  dip  the  carp  in,  (and  make 
as  many  herbs  stick  to  it  as  vou  can,)  then  put  it  in  bread 
crumbs,  and  lay  them  on  a soutiespan,  with  clarified  butter 
on  it : when  done,  dish  them  round  the  dish,  with  fried 
parsley  iu  the  middle. 

A Breast  of  Lamb,  and  Cucumber  Sauce. 

Cut  the  chine  bone  from  a breast  of  lamb,  put  it  on  to 
blanch;  when  it  comes  to  a boil,  take  it  off,  and  put  it  in 
cold  water  for  a few  minutes  ; then  score  it,  but  mind  that 
it  is  not  cut  through  ; put  it  into  a stewpan,  with  about  a 
pint  of  good  stock  ; let  it  boil  very  slowly  for  an  hour,  or 
utitil  the  bones  will  pull  out,  then  put  it  on  the  gridiron  to 
grill ; put  cucumber  sauce  on  the  dish  first,  and  the  lamb  on 
the  sauce. 

Beef  Palates  in  Cotelets. 

The  pal  a trs  should  be  braised,  until  very  tender,  then  cut 
them  into  the  shape  of  a cutlet,  with  a cuttrr  for  that  pur- 
pose; dish  them  round  the  dish,  and  pour  ravigot  sauce  in 
the  middle. 

Ham.— See  page  14. 

"Venison,  roast. — See  page  0,. 

A Pheasant  braiced,  and  stared  Cabbage,  Sc. 

Draw  in  the  legs  of  a pheasant ; put  a few  trimmings  of 
poultry,  the  neck  and  gizzard  of  the  pheasant,  (the  same  of 
uny  other  game  that  you  may  have,)  put  it  into  a stewpan. 
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with  a quaft  of  good  stock,  a few  onions,  a faggot,  a few 
blades  of  mace,  and  the  fat  of  any  braise  that  has  been 
strained  off ; wrap  the  pheasant  up  in  bacon  ; put  the  breast 
downwards;  put  half  a pint  of  sherry  ; set  it  on  a stove,  to 
do  very  gently:  one  hour  will  do  it  ; when  half  done,  put 
in  six  bundles  of  cabbage,  (prepared  the  same  as  for  par- 
tridge); when  done,  strain  off  the  braise,  and  skim  the  fat 
very  clean  from  it;  put  a bit  of  butter  into  a stewpan,  when 
melted,  put  a little  flour  to  dry  up  the  butter  ; then  put  in 
the  bottom  of  the  braise  the  pheasant  was  done  in,  and 
squeeze  a lemon  ; when  it  has  had  a boil,  put  the  pheasant 
on  the  dish,  the  cabbage  round  it,  and  the  sauce  over  all. 

N.  B.  The  cabbage  should  be  well  dried,  in  a clean  cloth, 
before  it  is  put  on  the  dish. 

Fowl  and  Oyster  Sauce. — See  page  22. 

A Spa  rerib. 

A sparerib  will  take  one  hour  and  a half,  but  that  depends 
upon  the  size  ; sprinkle  it  with  sage,  chopped  very  fine,  a 
few  minutes  before  it  is  taken  up  ; put  gravy  under  it,  and 
send  apple  sauce  in  a boat.  Be  particular  never  to  put 
gravy  over  the  meat,  as  it  makes  it  eat  insipid. 

Neat's  Tongue , and  Barberries. 

Cut  a tongue  that- has  been  roasted  into  neat  slices  ; put 
some  sauce-tourney  into  a stewpan,  and  about  two  table 
spoonsful  of  preserved  barberries  to  the  sauce  ; give  it  a 
boil ; then  put  in  the  slices  of  tongue  to  warm  ; when  warm, 
dish  the  tongue  round  the  dish,  and  the  barberries  in  the 
middle. 

A Goose. — See  page  15. 

Chickens  d la  Rei?ie. 

Chickens  ala  Reine  are  boiled  for  fifteen  minutes ; dish 
them,  with  cauliflower  or  broccoli  round  them,  and  pour 
sauce  a la  reine  over  them. 

Rabbits  d la  Portuguese. 

Bone  two  rabbits,  and  spread  them  with  forced  meat ; 
roll  them  up,  and  make  them  as  near  the  shape  of  chickens 
(trussed  for  boiling)  as  you  can  ; put  the  bones  into  a stew- 
pan,  with  asy  other  trimming  of  poultry,  with  a few  onions, 
a faggot,  a little  mace,  and  three  or  four  bay  leaves : put 
the  rabbits  in,  peel  two  lemons,  then  cut  them  in  slices,  lay 
them  over  the  rabbits,  and  sheets  o{  bacon  over  them  : put 
a pint  of  stock ; set  them  on  the  fire,  and  let*  them  simmer 
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vorv  slowlv  for  one  hour  and  a hall';,  then  strain  the  braise, 
ski i ii  tin*  fat  off,  and  make  the  sauce  from  it;  put  a few 
truffles  in  the  sauce;  put  the  sauce  on  the  dish  first,  then 
ghr/.e  the  rabbits,  and  put  them  on  the  sauce  : for  a change . 

lard  them. 

Breast  of  Beal  and  Peas. 

Braise  a breast  of  veal  the  same  as  directed  in  page  G ; 
stew  peas  in  the  following  manner  : put  a bit  of  ham  on  the 
bottom  of  the  stewpan,  then  a bit  of  butter,  (wash  the  peas 
in  several  warm  waters  to  take  the  salt  from  them,)  tnen  put 
the  peas  into  a stewpan,  with  two  chopped  onions,  one 
tabic  spoonful  ot  sugar,  and  about  halt  a pint  of  stock  , put 
them  on  a stove  to  stew  for  one  hour,  then  put  a bit  ot  Hour 
and  butter  mixed  ; take  up  the  veal  ; pull  all  the  bones  out ; 
put  it  on  a dish,  and  put  the  peas  upon  the  veal. 

N.  B.  Peas  are  preserved,  in  salt  and  water,  in  bottles. 

Roots. — See  Appe ndi x . 

Brisket  of  Beef,  stewed— See  page  13. 

Lamb’s  Head. — See  page  21. 

Billets  of 'Salmon,  zeith  Capers. 

Cut  six  thin  slices  of  salmon,  flat  them  gently,  season 
them  with  pepper  and  salt,  (first  brush  them  over  with  egg); 
roll  them  up,  aqd  put  them  in  a stewpan  that  will  just  hold 
them  : put  about  half  a pint  of  stock  ; cover  them  with 
bacon  ; set  them*  on  a stove  for  half  an  hour,  when  done, 
lay  them  round  the  -dish  ; put  a little  coulis  into  a stewpan, 
with  the  liquor  the  salmon  was  done  in  ; a few  capers, 
chopped  ; a little  anchovy  essence,  a glass  of  Madeira,  and 
squeeze  half  a lemon  in  it,  with  a little  sugar.  If  for  mea- 
gre, use  fish  stock. 

t 

Fillet  of  Sole  a V It alienne. 

Pi  Hot  a pair  of  soles  ; scrape  two  of  the  fillets,  and  as 
much  fat  bacon  ; put  it  into  the  mortar,  with  a little  parsley, 
shalots,  and  thyme,  all  chopped  very  fine  ; rub  it  about  the, 
mortar  for  a few  minutes  ; put  in  half  the  crumb  of  a French 
roil,  that  has  been  soaked  in  cream;  mix  them  all  together; 
then  beat  up  the  white  of  an  egg,  and  put  it  in  the  mortar, 
with  a littic  pepper  and  salt,  and  two  anchovies,  washed, 
boned,  and  chopped  very  fine ; take  it  all  out  of  the  nftto- 
tar ; lint  the  fillets  .of  soles,  brash  them  over  with  egg,  then 
spread  the  force  on,  and  roll  them  up  ; put  them  m a tart 
pan,- (first  covering  the  bottom  with  bacon);  put  a few 
spootiil al  of  stock  ; cover  the  fillets  with  bacon  ; put  thera 
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5n  a slow  oven  for  half  an  hour,  then  dish  them,  and  pour 
white  Italian  sauce  over  them.  It  for  meagre,  leave  the 
bacon  out. 

Italian  Soup^. — See  page  20. 
hish. — See  Appendix. 

Chine  ot  Mutton. — See  page  l6. 


SECOND  COURSE. 

A Wax-Basket. — Sec  Appendix. 

Prawns  are  had  from  the  fishmonger,  readily  boiled, 

A Gum  Paste-Basket. — See  Appendix. 

Tartlets. 

Sheet  the  tartlet-pans  with  puff-paste,  put  what  sweet- 
meat you  think  proper,  cross-bar  them,  and  put  them  in  the 
oven  to  bake  ; when  done,  put  them  on  paper  to  soak  the 
butter  from  the  paste. 

Artichoke  Bottoms  a V Italiame. 

Put  the  artichoke  bottoms  to  soak  in  warm  w ater,  change 
the  water  several  times  ; when  quite  soft,  trim  them,  and 
put  them  into  a stewpan,  with  a little  stock,  to  keep  hot; 
put  the  artichoke  bottoms  on  the  dish,  and  Italian  sauce 
over  them. 

Salsijie. 

Boil  it  until  it  is  tender,  then  peel  it,  and  put  it  $n  a 
dish  ; put  a sharp  sauce  over  it. 

Mince  Pics. — See  page  8. 

Gateau  Millefitur. 

A gateau  millefleur  is  cut  out  of  puff-paste  ; there  are 
inillefleur  cutters  for  that  purpose;  put  different  sweetmeats 
in  every  piece,  spin  carmel  sugar  over  all,  as  it  hinders  the 
paste  from  falling  off. 

Lobster,  cold. — See  page  32. 

Tickled  Oysters. 

(let  one  hundred  of  the  largest,  oysters  that  you  can  pro- 
cure ; when  opened,  put  them  on  the  fire  to  make  hot ; (but 
do  not  let  them  boil,)  take  them  off,  and  strain  the  liquor 
through"' a tammy-sieve,  beard  the  oysters,  and  'put  them 
into  Cold  water  for  the  time  tin  pickle,  is  making;  put  to  the 
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liquor  gf  the  oysters  about  a gill  of  vinegar,  and  the  same 
Quantity- of  sherry,  a few  blades  of  mace,  a little  whole  white 
pepper,  and  a little  salt ; let  it  boil  for  half  an  hour  ; then 
make  the  oysters  very  dry,  by  laying  them  on  a cloth,  and 
put  them  to  the  pickle  to  boil  for  one  minute  ; put  them  to 
cool.  They  do  either  for  second  course  or  supper. 

Spin  age  and  Eggs. 

The  spinage,  when  boiled,  should  be  squeezed  as  dry  as 
possible;  then  chopped  >ery  fine,  and  put  into  a stewpan, 
with  a little  beshemell,  or  a small  bit  of  butter,  a little 
cream,  and , very  little  pepper  and  salt  ; dish  the  spinage, 
and  then  put  the  eggs  in  to  poach  ; be  careful  that  they  do 
not  get  too  hard  ; the  water  should  boil,  and  have  a little 
salt  and  vinegar  in  it ; when  the  eggs  are  put  in,  do  not  put 
the  water  on  the  fire,  as  they  will  do  better  by  being  covered 
up  ; they  will  do  in  three  minutes  ; when  you  take  the  eggs 
up,  trim  the  ragged  parts  of  the  white  off,  put  them  on  the 
spinage,  and  garnish  with  crotons. 

Maccaroni. — See  page  9- 

Mince  Pies. — See  page  8. 


January  7- 
BILL  OF  FARE. 


No.  7. 


FIRST 

COURSE. 

Soup  Cressty, 

removed  with 
FISH, 

removed  with  a 

TURKEY  AND  TRUFFLES. 

Hisoles. 

Petit  Pates  ot' 
Chicken  and  Ilam. 

Two  Necks  ot 
Lamb  a la  Che- 
vanx  de  Prize, 

A Leg  of  Pork 
a la  Boiscau. 

Emince  of  Mutton, 
j with  cucumbers. 

A Bianquet  of 
Fowl  and 
mu  ihrooms. 

Two  boiled 
Chickens,  and 
cauliflower. 

A Neck  oi  Yeal, 
braised, 

and  white  sauce. 

A Loin 
of 

' Veal. 

\ Frame.  ^ 

A Haunch 
of 

Venison. 

A Neck  ol  Mutton 
boiled, 

| and  turnips. 

Two  Chickens, 
boiled,  and 
tarragon  sauce. 

A Souties  of  Sole, 
& sauce  a la  reine. 

Scorched 
Coliops.  | 

A Goose, 
roasted. 

A Fillet  ot  Mutton, 
with  hariccts. 

i 

1 

Small  Mutton 
Pics. 

\ 

Crockets. 

SECOND  COURSE. 


Four  Partridges. 

O 


Rhenish  Cream. 


Soup, 

removed  with 
FISH, 

removed  with  a 
CHINE  OF  MUTTON. 


French  Beans. 


Small  Curd  Pud- 
dings, with 

O' 

wine  sauce. 


Lobster  ail  Gralin. 


Artichoke  Bottom; 
in  Sauce. 


A Tritit-. 


Asparagus. 


Mince  Pics. 


Escaloped  Oysters. 


Sea  Kaif. 


Sea  Kail. 


Escaloped  Oysters 


Mince  Pies. 


Asparagus. 


A Trifle. 


vriicnoke  Bottoms, 
in  white  sauce. 


Lobster  au  Gratin, 


Small  Curd  Pud- 
dings, with 
wine  sauce. 


French  Beaus. 


Rhenish  Cream. 


Tico  Dun  Birds. 
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No.  7.  BILL  OF  FARE. 

FIRST  COURSE. 

Soup  Cressey . 

GRATE  four  carrots,  a few  sliced  onions,  cut  lettuce, 
and  chervil,  and  put  them  all  into  a stevvpan,  with  a bit  of 
butter  ; put  a pint  of  lentils  on  the  top  of  the  roots,  and 
add  a pint  of  good  stock ; let  it  simmer  for  half  an  hour, 
then  (ill  it  up  with  stock  ; let  it  boil  gently  for  an  hour,  then 
put  in  the  crumb  of  two  French  rolls  : when  well  soaked, 
rub  it  all  through  a tammy  ; have  a little  rice  boiled  in  stock 
to  put  in  the  tureen.  • -. 

Fish. — See  Appendix. 

A Turkey  and  Truffles.  See  page  4. 

Petit  Pat6s. — See  Appendix. 

Risoles. 

Mince  any  kind  of  white  meat,  such  as  fowl,  turkey,  or 
veal  sweetbreads;  put  a little  bcshemell  in  a stewpan,  make 
it  hot,  then  put  in  the  mince,  season  it  with  pepper  and  salt, 
a drop  or  two  of  garlic  vinegar,  the  juice  of  half  a lemon, 
and  a little  pounded  sugar  ; put  it  on  a dish  to  c ool  ;when 
quite  cold,  roll  it  up,  either  round  or  long,  beat  up  two 
eggs  in  a bason,  dip  the  risoles  in  them,  and  roll  them  in 
bread  crumbs  ; they  should  be  done  twice  over  ; have  some 
clean  lard  in  a stevvpan  made  quite  hot ; (the  lard  is  not  hot 
enough  for  frying  either  risoles  or  fish,  until  ^t  stops  boiling) 
then  put  in  the  risoles,  have  a sieve  by  the  stove  where  you 
are  frying  to  put  them  on,  as  soon  as  done,  which  will  not 
be  many  minutes  ; pick  some  parsley,  and  dry  it  before  the 
fire;  put  it  in  a proper  cullender,  and  set  the  cullender  in 
the  lard  ; about  one  minute  will  be  sufficient  to  crisp  it : lay 
the  risoles  round  the  dish;  and  the  parsley  in  the  middle. 

A Leg  of  Fork  a la  Boisseau. 

A leg  of  pork  for  this  purpose  should  be  in  salt  about  four 
days,  and  put  in  boiling  water,  to  boil  for  about  ten  minutes; 
then  take  it  up  and  skin  it,  spit  it,  and  put  it  to  the  fire  ; it 
will  take  two  hours  to  roast.  About  half  an  hour  before  it 
is  taken  up,  shake  on  plenty  of  bread  crumbs  ; then  baste  it 
with  butter,  put  on  more  bread  crumbs,  and  repeat  basting 
and  putting  bread  crumbs  until.it  looks  of  a nice  brown  ; 
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take  it  up,  and  put  under  it  a little  sage  and  onion,  chopped 
very  fine,  and  boiled  in  good  gruvv : send  apple-sauce  in 
a boat. 

Two  'Seeks  of  Lamb  d la  Chevaux  de  Frize. 

Trim  two  necks  of  lamb  very  neatly  ; strip  and  scrape 
the  bones  very  clean  from  the  meat ; lard  the  fillet  part, 
which  is  the  lean,  the  length  of  the  neck,;  the  fat  at  the 
best  end  to  be  taken  equal  to  the  lean  of  the  other  end  ; 
braise  them  in  a dry  braise,  for  which  see  Appendix;  when 
done,  take  them  up,  and  put  the  bones  one  within  the  other; 
put  them  in  the  oven  for  a few  minutes,  glaze  them,  anti 
put  cucumber  sauce  in  the  dish,  and  then  the  lamb. 

A B/anquet  of  Poularde,  with  Mushrooms. 

Cut  the  breasts  of  one  or  two  fowls  (that  have  been  roasted 
or  boiled)  into  col  lops  ; put  all  the  other  parts  into  a stew- 
pan  with  some  lean  ham,  a few  shalots,  a faggot,  some 
trimmings  of  mushrooms,  and  about  a pint  of  pale-coloured 
stock  ; let  it  boil  very  slowly  for  half  an  hour,  then  strain 
it  off ; put  a bit  of  butter  into  a stewpan,  about  half  a pottle 
of  mushrooms  cut  into  thin  slices;  a table  spoonful  of  stock, 
and  the  juice  of  half  a lemon  (to  keep  the  mushrooms 
white);  let  them  do  gently  for  about  ten  minutes  ; put  m a 
little  flour,  and  shake  it  about  the  stewpan,  (do  not  stir  it 
with  a spoon,  for  fear  of  breaking  the  mushrooms) ; then 
add  the  stock  that  the  bones  of  the  fowls  were  boiled  in, 
with  the  addition  of  a little  cream  ; let  it  boil  about  three 
minutes,  then  put  it  to  the  fowl,  add  a few  drops  of  garlic 
vinegar,  and  a little  pounded  sugar  ; garnish  with  croutons, 
either  with  paste  or  bread. 

Fillets  of  Mutton,  with  Cucumbers. 

Cut  the  fillet  of  the  inside  of  a cold  chine  of  mutton  into 
thin  collops  ; prepare  the  cucumbers  the  same  as  lor  sauce, 
(only  leaving  out  the  onions,)  and  put  the  mutton  to  them; 
set  it  on  the  fire  for  a few  minutes,  but  do  not  let  it  boil. 

Neck  of  Veal  braised,  and  Sauce  a la  Heine. 

Trim  a neck  of  veal  by  cutting  off  the  chine  bone,  and 
cutting  the  rib  bones  short ; set  it  on  the  fire  in  cold  water 
to  blanch  ; when  it  comcs'to  a boil,  take  it  off  and  throw  it 
into  cold  water;  lay  thu  bottom  of  a stewpan  with  sheets  of 
bacon,  put  the  yc.al  in,  and  cover  it  with  bacon  ; put  in  a 
few  onions,  a faggot,  a few  blades  of  mace,  and  a bit  or 
two  of  etirrot,  and  one  quart  ol  stock  ; cover  it  with  paper. 
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and  set  it  on  the  fire  ; it  will  take  two  hours  to  do  ; when 
done,  take  it  up,  dry  it,  and  put  the  sauce  over  it. 

Boiled  Chickens  and  Cauliflower.—  See  pages  20  and  18. 

A Haunch  of  Venison. — See  page  2. 

Loin  of  VcaL 

Cut  the  chump  off,  (which  you  may  use  for  another  pur- 
pose,) and  pfrt  the  loin  on  a spit,  butter,  salt,  and  paper  it; 
it  will  take  two  hours ; then  take  the  paper  off’,  baste  with 
butter,  salt  and  dredge  it : dish  it  and  put  gravy  and  butter 
under. 

Neck  of  Mutton  boiled,  and  Turnips,  &c. — See  page  29- 

Chickens  with  tarragon. — See  page  14. 

Scorch  Collops. 

Cut  the  collops  from  the  fillet  of  Veal,  flat  them,  and  put 
them  on  a dish  ; cut  a few  slices  ot  tat  bacon,  and  put  them 
into  an  iron  fryingpan  to  draw  the  fat  from  them  ; then  put 
the  fat  on  a plate,  leave  a little  in  the  pan,  fry  the  collops  of 
a light  brown,  then  turn  them  ; when  brown  on  both  sides, 
put  them  into  a stewpan  that  has  a sufficient  quantity  of 
coulis ; make  a few  force-meat  balls,  and  fry  them  in  the 
fat  of  the  bacon,  or  clarified  butter  will  do  ; make  the  col- 
lops hot,  put  a glass  of  sherry  in,  and  squeeze  half  a lemon  ; 
put  a dust  of  sugar,  and  a little  cayenne  pepper. 

Souties  of  Sole,  ziith  Sauce  a la  Rehic. 

Bone  a pair  of  soles,  and  cut  each  fillet  in  three  ; butter 
a soutiespan,  and  sprinkle  it  with  pepper  and  salt,  thyme 
chopped  very  fine,  (but  very  little,)  chopped  parsley,  and 
mushrooms  ; lay  the  soles  on,  and  sprinkle  them  over ; set 
them  on  a slow  stove  ; a very  few  minutes  will  do  them : 
dish  them  round  the  dish,  pour  the  sauce  over  them  ; scrape 
the  herbs  from  the  pan,  and  put  them  to  the  sauce  ; squeeze 
a lemon,  and  put  a few  drops  of  shalot  vinegar. 

A Fillet  of  M utton  with  Haricot  Beans. — See  page  22. 

Crockets, 

Crockets  are  made  the  same  way  as  risoles,  only  of  a dif- 
ferent shape;  put  the  small  claw  of  a lobster  in  one  end,  and 
the  broad  part  of  the  tail  in  the  other,  giving  it  the  shape 
of  a bird  ; dish  them  the  same  as  risoles. 

Small  Mutton  Pies. — See  page  20. 

Chine  ot  Mutton. — See  page  lb. 
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SECOND  COURSE. 

Partridges. — See  page  7. 

Trifle. — See  page  8. 

Rhenish  Cream.  m 

Beat  up  the  yelks  of  eight  eggs  very  fine  ; put  a quart  of 
jelly  by  a little  at  a time,  then  strain  it  through  a lawn 
sieve  ; stir  it  until  near  cold  ; then  put  it  into  a mould  ; gar- 
nish with  China  orange. 

M ince  Pies. — See  page  8. 

French  Beans. — See  page  9* 

.Asparagus. — See  page  7. 

Small  Puddings. — See  Appendix. 

Escaloped  Oysters. — See  page  23. 

Sea  Kail. 

Sea  kail  is  tied  up  in  bundles,  like  asparagus  ; put  a toast 
on  the  dish,  and  the  sea  kail  on  the  toast ; put  a little  melted 
butter  over  the  kail. 

Artichoke  Bottoms. 

< 

Artichoke  bottoms  are  put  to  soke  in  warm  water,  for  foui 
hours;  change  the  water  frequently;  when  quite  soft,  trim 
them,  and  put  a little  couMs  to  them  ; squeeze  a lemon,  aucll 
add  a little  sugar:  if  for  meagre,  use  cream. 

Larks- — See  page  9- 

Snipes,  the  same  as  Woodcocks. — See  page  24- 

Lobster  au  Gratin. 

Cut  up  a lobster,  take  the  fish  out,  cut  it  in  small  pieces! 
and  put  it  into  a stevvpan,  with  a little  sauce  tourney,  pep, 
per  and  salt,  and  a little  anchovy  essence  ; mix  it  all  to.gei 
ther,  split  the  tail  and  body  shell ; put  the  lobster  in,  anj 
cover  it  over  with  bread  crumbs  : drop  clarified  butter  ovt 
the  lobster,  and  put  it  in  the  oven  to  brown  : if  for  meagr<3| 
use  Cream. 

Dun  Birds. — See  page  32. 
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January  8. 

No;  S.  BILL  OF  FALL. 


FIRST  COURSE. 
rollout  < 2 -la  Reins. 

removed  with  a 
HAUNCH  OF.  VENISON. 


Lamb’s  Feet,  with 
asparagus  peas. 


A small  Chine  of 
Bacon, 
and  greens. 


A Soutics  of  Fish. 


A Blanquet  of  Fowl 
with  truffles. 


SECOND  COURSE. 


Two  Pheasants. 


A Basket  o',  l’astry. 


. A small  Turkey, 
boiled, 
and  oyster  sauce 


A Breast  of  Veal, 
brui-ed, 

and  ravigot  sauce, 


A Neck  of  MuttonJ 
larded,  and  endive. 


Compote  of 
Golden  Pippins. 


A Soulies  of  Ilare 


French  Beans. 


A Savoy  Cake. 


Compote  of 
Pears. 


Spinage, 
with  croutons. 


A Haunch  ofLamb, 
larded,  glazed,  i 
and  chervil  sauce. 


A raised 
Pie  a 
1’A  miens. 


r 


Frame, 


'~i 


A raided 
Pye  of  Ham. 


A Soutics  of 
Sweetbreads,  and 
piquant  sauce. 


Three  boiled 
Chickens,  and 
queen  sauce. 


l enuerone  of  Veal, 
a la  Poulet. 


A Neck  of  Venison, 
stewed,  and  roots. 


A Damson  Tourte. 


Fat  Livers,  in  cases. 


Mince  Pies. 


Maccaroni. 


Three 

Woodcocks. 


A Soutics  of 
Pheasant, 
with  truffles. 


A Tongue, 
glazed, 
and  greens. 


Calve’s  Lars, 
forced, 

and  Italian  sauce. 


Soup  Julian, 

removed  with  a 
SIRLOIN  OF  BEEF. 





Maccaroni. 


Mince  Pies. 


Spinage, 
with  croutons. 


Compote  of 
Pears. 


A Savoy  Cake. 


Fat  Livers,  in  cases 


:Y  Currant  Tourte 


Asparagus. 


Compote  of 
Golden  Pip>pins 


A Basket  of  Pastry, 


A Hare. 
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No.  8.  BILL  OF  FARE. 

first  course. 

POTTAGE  a la  Reine. — See  Soup  a la  Reine,  page  2. 

A Haunch  of  \ enison. — See  page  2. 

A Blanquet  of  Fowl. — See  page  7 ‘2.  Cut  a few  truffles  in 
Alices  and  add  them  to  the  fowl. 

Lamb's  Feet,  with  Asparagus  Peas. 

It  will  take  twelve  lamb’s  feet  to  make  a corner  dish  ; they 
are  had  ready  scalded  from  the  butcher’s  ; take  the  worm 
from  between  the  hoof  first,  and  then  loosen  the  skin  and 
gristle  from  the  shank  bone;  then  put  them  on  in  cold  water. 
Jet  them  boil  until  the  shank  bone  will  draw  out;  then  cover 
the  bottom  of  a stewpan  with  sheets  of  bacon  ; put  in  ther 
lamb's  feet,  and  two  lemons  peeled  and  sliced  ; and  half  a 
pint  of  second  stock : cover  the  feet  over  with  bacon  and 
paper;  set  the  stewpan  on  a stove  to  simmer  very  gently, 
for  an  hour  ; when  done,  take  them  up,  and  lay  them  on  a 
clean  cloth  to  dry ; then  lay  them  round  the  dish,  put  the 
asparagus  peas  over  the  feet ; the  asparagus  should  be  put 
into  a stewpan,  with  as  much  stock  as  will  barely  cover 
them,  and  set  on  a stove  to  boil  until  the  stock  is  quite  re- 
duced, (but  not  to  burn  to  the  bottom);  then  put  beshemell 
according  to  what  is  wanted  ; set  it  by  the  side  of  a stove  to 
make  hot,  but  not  to  boil,  as  it  would  spoil  the  colour  on 
the  sauce  by-boiiing. 

Turkey  boiled , with  Oyster  Sauce. 

A turkey  boiled  and  oyster  sauce  is  done  the  same  as  al 
fowl : the  turkey  will  take  longer  boiling. 

A Bacon  Chine  and  Greens. — See  page  30. 

A Souties  of  Hare. 

Cut  the  back  and  legs  of  a hare  into  collops  : flat  them, 
and  put  them  on  a soutiespan  that  has  been  buttered  and 
sprinkled  with  pepper  and  salt;  put  a glass  ot  Madeira  winej 
in  the  pan  ; a few  minutes  will  do  them.  Do  not  put  themj 
on  the  fire  until  a few  minutes  before  they  are  wanted  : put; 
them  off  the  soutiespan  on  the  dish  ; the  sauce  should  be 
made  from  the  remainder  ol  the  hare,  put  into  a stewpan, 
with  lean  ham,  a few  shalots,  a faggot,  a little  mace,  and  a 
pint  of  good  stock  ; set  it  on  the  fire  to  simmer  lor  SO  hour,: 
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strain  it  off;  put  about  an  ounce  of  butter  into  a stcwpan, 
when  melted,  put  flour  to  dry  it  up,  aud  add  the  liquor  from 
the  bones  of  the  hare  ; let  it  boil  for  a few  minutes,  strain 
it  through  a tauuny-sieve,  slice  about  half  a pound  of  truf- 
fles in,  and  put  the  liquor  that  the  souties  was  done  in  ; 
•squeeze  a lemon,  and  put  it  over  the  fiare  : garnish  with 
croutons,  or  paste. 

Souties  of  Fish. 

Fillet  two  haddocks,  and  cut  them  in  collops,  butter  a 
soutiespan  and  sprinkle  it  with  pepper  and  salt,  flat  the  col- 
lops of  fish,  and  put  them  on  tbe  soutiespan;  set  them  over 
a stove  tor  about  three  minutes,  turn  them,  and  put  them 
on  a dish;  put  the  liquor  that  comes  from  the  fish  into  a 
stewpan,  and  some  bcshemcll ; a few  drops  of  essence  of 
anchovies,  a few  drops  of  garlic  vinegar,  a little  lemon  juice, 
and  a dust  of  sugar ; put  the  sauce  over  the  souties  : garnish 
with  paste,  or  croutons. 

Haunch  of  Lamb  and  Chervil  Sauce. 

Cut  i bind  quarter  of  lamb  into  a haunch,  lard  it,  and  put 
it  into  a marinade  ; cover  it  well  with  bacon  and  paper,  put 
it  in  the  oven  to  do  ; one  hour  will  do  it:  put  the  sauce  in 
the  dish,  and  the  lamb  on  the  sauce:  first  glaze  the  lamb. 

Breast  of  Feal,  braised. 

Braise  it  as  directed  in  page  5 : glaze  it,  and  put  ravigot 
sauce  under  it.  ^ 


Flam  I)ie. 

Baise  a pie  according  to  the  size  of  the  ham  that  is  in- 
ended  for  it ; lay  a few  slices  of  veal  at  the  bottom  of  the 
>ie,  and  some  good  farce  upon  it,  then  put  in  the  ham;  it 
nould  he  the  prime  part  of  a Westphalia  ham,  braised  until 
hree  parts  done  before  it  is  put  in  the  pie;  put  plenty  of 
aree  round  the  sides  of  it,  cover  it  in;  it  will  take  about 
wo  hours  to  bake:  when  done,  pour  off  the  fat,  mid  putin 

->me  good  coulis,  with  a glass  of  Madeira  wine  in  it  • it  is 
;ood  either  hot  or  cold. 


Amiens  Pie. 

ji  J P a f1**  n,afch  the  ham-pie,  bone  two  ducks  and 
I t,,,,,  with  farce;  put  then,  a stewpan,  with  a’lUtle 
’ co'*r  l leni  w*th  bacon,  and  set  them  on  a slow  stove 

bt7w“e  done“"n  “V  ‘''"“tT  ‘‘"'“l  “ C°o1  "*  lhc  Uquo, 

} done  in;  when  cold,  put  them  in  the  pie;  first. 
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laying  a few  slices  of  veal  at  the  bottom,  and  farce  on  the 
veal  ; put  the  duck's  in,  and  the  liquor,  fat,  and  all  that  they 
were  done  in  ; cover  them  all  over  with  bacon  the  pie  will 
take  two  hours  baking.  Put  the  bones  and  giblets  of  the 
ducks,  and  any  other  giblets  that  are  handy,  into  a stewpan, 
with  a faggot,  a few  blades  of  mace,  a pint  of  sherry,  a pint 
of  stock,  and  about  a dozen  of  sbalots  ; set  them  on  a stove 
to  boil  very  slow  for  two  hours,  then  strain  if  off,  and  skim, 
the  fat  from  it ; put  a bit  of  butter  into  a stewpan,  when 
melted,  put  flour  to  dry  up  the  butter,  then  the  liquor  the 
bones,  &c.  &c.  were  boiled  in:  let  it  boil  a few  minutes, 
strain  it  through  a tammy  sieve,  and  put  it  in  the  pie. 

N.  L>.  Put  about  one  pound  of  truffles  in  the  pie  before  it 
goes  in  the  oven;  ,the  rruffles  should  be  peeled,  but  not 
boiled  : this  pie  is  good  either  hot  or  cold. 

A Neck  of  Venison  and  Roots. — See  page  15. 

A Neck  of  Mutton  larded,  and  Endive. — See  page  27. 

A Souties  of  Pheasant  and  Truffles. 

Cut  the  breasts  of  two  pheasants  into  thin  collops;  flat  them, 
and  lay  them  on  a soutiespan  that  has  been  buttered,  put  in 
a few  chopped  truffles,  (if  to  be  had,) -and  a few  spoonsful 
of  sherry  ; set  them  on  a stove  for  a few  minutes,  at  dishing 
time.  All  souties  should  be  left  until  the  last  minute  ; the 
sauce  is  made  as  follows : put  about  a quarter  of  a pound 
of  lean  ham,  cut  fine,  into  a stewpan,  with  the  bones  of  the 
pheasants,  a few  shalots,  a faggot  of  thyme  and  parsley,  a 
blade  or  two  of  mace,  and  a pint  of  stock  ; set  the  stewpan 
gn  the  stove  to  boil  very  slowly  for  an  hour,  then  strain  it 
off;  put  a bit  of  butter  into  a stewpan,  when  melted,  put 
flour  to  thicken  it ; stir  it  a few  minutes  over  the  fire,  then 
put  in  the  liquor  from  the  pheasants’  bones,  let  it  boil  a few 
minutes,  and  strain  it  through  a tammy  ; put  a few  sliced 
truffles' in  it,  a little  lemon  juice,  and  a dust  of  sugar  ; put 
the  souties  on  the  dish,  and  the  sauce  over  it : garnish  with 
paste. 

A Souties  of  Sweetbread,  and  Piquant  Sauce. 

Cut  two  long  sweetbreads  that  are  about  half  done  into 
thin  slices;  butter  a soutiespan,  and  sprinkle  it  with  chopped 
parsley,  shalot,  truffles,  or  mushrooms,  and  a little  pepper 
and  salt  ; lay  the  sweetbreads  on,  and  set  them  over  a stove 
to  simmer  for  five  or  six  minutes,  then  turn  them,  and  let 
them  simmer  as  many  more  minutes,  then  dish  them  round 
the  dish;  empty  the  soutiespan  into  the  stewpan  that  has  thq 
sauce  in,  finish  the  sauce,  and  put  it  in  the  middle  of  ti  e di&h. 
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Tongue  and  Greens. 

Boil  a neat’s  tongue  for  three  hours;  then  peel  it,  and  trim 
the  root  so  as  to  make  it  stand  on  the  dish  ; put  greens  round 
the  dish,  and  the  tongue  in  the  middle  : glaze  the  tongue. 

Boiled  Chickens  and  Tarragon  Sauce. — See  page  14. 

rfenderones  of  Veal. — See  page  12. 

N.  B.  A la  poulet  means  to  put  beshemell  over  them,  or 
sauce  a la  reine. 

Calves  Ears. 

About  ten  cars  will  make  a corner  dish  ; the  ears  should 
be  particularly  well  cleaned,  so  as  to  be  quite  free  from  hair 
inside  as  well  as  out;  then  fill  them  with  force-meat.,  and  put 
them  in  a stewpan,  with  a white  braise  ; they  will  take  about 
an  hour  or  better : when  done,  take  them  up,  and  put  them 
on  a clean  cloth  to  soak  the  fat  from  them  ; then  put  them 
round  the  dish,  pour  white  Italian  sauce  over  them,  and  a 
little  in  the  middle  of  the  dish  : garnish  with  croutons. 

N.  13.  Asparagus  peas  are  a proper  sauce  for  them. 

Suuj)  Julian. 

Soup  Julian  is  nearlj'  the  same  as  soup  sante  : for  which, 
se*  page  38,  only  leaving  out  the  lettuce  and  chervil. 

Sirloin  of  Beef. — See  page  7. 


SECOND  COURSE. 

Pheasants,  Roast. — See  page  18. 

Savoy  Cake. — See  Appendix.  ; j 

Tartlets  in  a Basket. — Sec  page  23. 

French  Beans. — Se  page  9. 

Spinagc. — See  page  43. 

Mince  Pies. — See  page  8. 

Damson  Tourtc. 

Sheet  a tartpan  with  puff-paste,  and  put  preserved  dam- 
sons in,  and  cross  bar  it. 

.Maccaroni. — See  page  9. 
oodcocks. — See  page  24. 

Plovers. 

I lovers  should  be  rather  under-done;  about  ten  minutes 
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will  do  them  ; put  gravy  in  the  dish  : garnish  with  water- 
cresses. 

Fat  Livers. — See  page  17. 

Asparagus. — Seepage?. 

Currant.  Tourtc. 

Sheet  a tartpan  with  puff-paste,  and  put  preserved  cur- 
rants in  and  cross-bar  it. 

Compote,  of  Pears. 

Peel  the  pears,  cut  them  down  the  middle,  and  take  out 
the  core:  put  a pound  of  sugar  on  to  boil  in  about  half  a 
pint  of  water,  skim  it  until  it  is  quite  clear,  then  put  a pint 
of  Port  wine  to  it;  put  the  pears  into  a preserving  pan,  and 
pour  the  sugar  and  wine  over  them  ; put  in  about  two  dozen 
of  cloves,  cover  them  over  with  paper,  and  let  them  boil 
gently  until  tender;  they  will  take  two  hours:  this  quantity 
of  sugar  and  wine  will  do  for  twelve  pears. 

Compote  of  Golden  Pippins. 

Peel  the  pippins  very  thin  and  even,  and  put  them  into 
water  ; put  the  peelings  into  a stewpan  with  half  a pint  of 
water,  half  a pint  of  white  wine,  a pound  of  lump  sugar,  a 
little  cinnamon,  and  two  lemons  cut  in  slices ; set  the  stew- 
pan  on  the  stove  to  boil  very  slow  for  an  hour,  (core  the 
pippins,  and  put  the  cores  in  with  the  peelings,  &c.)  strain  it 
through  a lawn  sieve,  put  the  pippins  into  a small  preserving 
pan,  lay  them  in  even,  not  one  upon  another ; then  put 
the  sirup  over  them,  and  set  them  on  a stove  to  simmer 
very  gently  until  they  are  tender;  then  take  them  up  with  a 
slice,  and  put  them  on  a dish  to  cool ; reduce  the  sirup  tq 
as  much  as  will  cover  them  on  the  dish  : garnish  with  sliced 
preserved  Seville  orange. 

Hare. — See  page  18. 


January  9- 

No.  9-  BILL  OF  FARE. 


FIRST  COURSE. 

SECOND  COURSE. 

A Tureen  of  Turtle , 

removed  with  a 

LOIN  of  VEAL  a la  BESHEMELL. 

Trvo  Wild  Ducks . 

A Basket  of 
Pastry. 

A Wax  Basket 
withdraw  ns. 

Intestines  of  Turtlt, 
with  onion  sauce. 

i 

Collops  of  Turtle, 
with  white  sauce. 

\ 

- 

French  Beaiis, 
and  sauce. 

Asparagus. 

ANeckol  Venison, 
roasted. 

A Goose. 

Mince  Pies. 

A Cheesecake.' 

A Timbal  1 of 
Maccaroni  and 
Chicken. 

A raised  Pie, 
with  Mutton  and 
Potatoes. 

Salsiiie, 
fried  in  batter. 

Peths  au  Gratiu. 

Turtle  Braised, 
as  Chick  ns  a la 
Reine. 

A Fiicaudeau  of 
Turtle, 

and  sorrel  sauce. 

Cauliflower, 
with  queen  sauce. 

Sea  Kail. 

A Fillet  ot  Veal 
a la  Flamond 

A Ham,  braised, 
glazed,  and  coulis. 

Chaiudia  Basket. 

A Savoy  Cake. 

A Tureen  of 
Turtle  Fins, 
removed 
with  a Pig. 

— 1 

\ Frame,  'j 
J 

A Tureen  ol 
Turtle  Fins, 
remov’d  with 
a Haunch 
of  Venison. 

Three 

Partridges. 

S Frame.  ^ 

Six 

Snipes. 

A Rump  of  Beet 
a la  Mantua. 

A Leg  ot  Lamb, 
and  cucumbers. 

A Savoy  Cake. 

Chantilla  Basket. 

Grenedines  of 
Turtle,  and 
French  Beans. 

Turtle,  roasted  as 
Sturgeon,  and 
piquant  sauce. 

Sea  Kail. 

Cauliflower  a la 
flamond. 

Peths  au  Gratiu. 

Salsiiie, 
fried  in  batter. 

A raised  Pie,  with 
BeefSteaks. 

A Chartreuse  of 
Roots,  &c. 

A Cheesecake. 

Mince  Pies. 

A Turkey,  with 
chesnuts  and 
sausages. 

A Sparerib  of 
Bacon. 

Asparagus. 

French  Beans, 
with  sauce. 

— T t 

Scorch  Collops 
of  Turtle. 

Intestines  of Turtle, 
and  onion  sauce. 

• 

A Tureen  of  Turtle, 

removed  with  a 
CHINE  OF  MUTTON. 

A VV  ax  Basket  ot 
Cray  Fish. 

A Basket  of 
Pastry. 

A Capon. 

No.  9.  BILL  OF  FARE. 

FIRST  COURSE. 

A TUREEN  of  Turtle. — See  Appendix. 

A Loin  of  Vefll  a la  beshemell. — See  page  3 4. 

White  Col  lops  of  Turtle. 

Blitter  a soutiespan  and  sprinkle  it  over  with  turtle  herbs; 
cut  the  collops  and  flat  thorn  ; put  them  on  a soutiespan,  and 
set  them  on  a stove  for  a few  minutes;  turn  them,  and  put 
Them  into  a stewpau  with  beshemell  in  it;  scrape  all  the 
herbs  from  the  soutiespan,  season  it,  s/juetze  half  a lemon 
in  it,  and  put  £ little  sugar  : garnish  with  paste. 

Intestines  of  Turtle. — :See  Entrails,  in  the  Appendix. 

N.  B.  Put  onion  sauce  over  them  the  same  as  rabbit. 

A Goose. — See  page  15. 

.Neck  of  Venison. — See  page  3 5. 

A Raised  Pie,  with  Mutton  and  Potatoes. — See  page  3,5. 

A Timball  of  Maccaroni  and  Chicken. 

Boil  the  maccaroni  in  broth  until  fender,  then  put  some 
beshemell  and  grated  cheese,  and  a chicken  cut  up  as  for  a 
fricassee:  (a  chicken  that  has  been  left  from  dinner  the  day 
before  will  do  ;)  put  it  to  the  maccaroni  and  make  it  hot, 
then  put  it  to  cool  ; butter  the  mould  (that  is  intencied 
for  the  timball)  and  put  in  some  bread  crumbs,  or  vermi- 
celli ; shake  it  about,  what  does  not  stick  to  the  mould,  turn 
©ut;  then  sheet  it  with  trimmings  of  puff-paste  that  has 
a little  flour  worked  in  it;  when  the  maccaroni  and  chicken 
is  cold,  put  it  into  the  mould,  cover  it  in,  and  put  it  in  the 
©yen  ; one  hour  will  bake  it:  the  oven  should  not  he  over 
hot;  when  done,  turn  it  out,  cut  the  top  out,  ami  put  a little 
besliemell,  and  a little  in  the  dish  round  the  timball. 

Fricandeau  of  Turtle. 

Fricandeau  of  turtle  is  done  the  same  as  a fricandeau  of 
veal : put  sorrel  sauce  under  it. 

Turtle  braked  as  Chickens. 

Cut  two  pieces  of  the  lean  meat  of  the  turtle,  the  same 
size  as  for  a fricandeau ; blanch  them  by  putting  them  into  - 1 
cold  water;  then  cover  the  bottom  of  a stew  pan  with  sheets » 
©f  bacon ; put  in  the  pieces  of  turtle,  put  slices  of  lemon 
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over  them,  and  sheets  of  bacon ; about  a pint  of  stock,  a 
few  onions,  a faggot  of  turtle  herbs ; set  the  stewpan  on 
the  stove  to  simmer  for  an  hour;  then  take  them  up  and 
pour  sauce  a la  reine  over  them  : garnish  with  white  broc- 
coli or  cauliflower. 

A Hum  braised. — See  pagb  14. 

billet  of  Veal  a la  Flamond. — See  page  20. 

Turtle  Fins. 

They  should  be  served  in  a deep  dish,  something  like  a 
tureen  dish.  For  dressing,  see  the  Appendix. 

A Haunch  of  Venison. — See  page  2. 

Sucking  Pig. 

Put  chopped  sage  and  bread  crumbs  in  the  inside;  put  it 
on  the  spit ; when  it  has  been  at  the  lire  for  a few  minutes, 
rub  it  over  with  sweet  oil,  then  Hour  it  well,  do  not  baste  it, 
but  keep -flouring  it  every  five  minutes:  it  will  take  about  an 
hour  and  a half,  but  that  depends  on  the  size  r about  ten 
minutes  before  it  i?  taken  up,  cut  the  head  off,  and  take  it  off 
the  spit:  split  the  head,  take  out  the  brains,  and  cut  the 
tongue  out;  peel  it,  and  chop  that  and  the  brains  together ; 
put  them  into  a stewpan,  with  a little  of  the  crumb  of  bread, 
and  sage  from  the  inside  ; put  a little  stock  and  melted  but- 
ter to  it;  when  the  pig  is  done,  take  it  off  the  spit,  rub  all 
the  flour  from  it,  and  wipe  it  over  with  a cloth  that  has  been 
dipped  in  salad  oil ; then  split  it  down  the  back,  and  lay  it 
on  the  dish ; send  the  sauce  in  a boat : egg  sauce  is  sent 
with  it  as  well  as  other  sauce. 

Leg  of  Lamb  and  Cucumbers. — See  page  21. 

Pump  of  Beef  a la  Mantua. 

Trim  a rump  of  beef,  daube  it,  and  put  it  in  a marinade 
for  twelve  hours  ; then  put  it  into  a brown  braise  ; put  four 
large  carrots  into  braise  along  with  the  beef,  and  four  bun- 
dles of  cabbage  ; when  the  beef  is  done,  take  it  up,  and  put 
it  in  the  oven  for  a few  minutes;  then  glaze  it;  put  sauce 
Allemande  on  the  dish  and  the  cabbage,  and  a piece  of 
carrot  between  each  bundle  of  cabbage. 

Turtle  roasted  as  Sturgeon. — See  the  Appendix.  (Put  a 
little  ot  the  turtie  soup  in  the  sauce.) 

Grcnedines  of  Turtle. 

Crenedines  of  turtle  are  done  the  same  as  veal  grenedines'; 
larded,  braised,  and  put  French* beans  under  them. 
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A Chat  reuse. 

Sheet  the  mould  with  sheets  of  bacon,  cut  a carrot  in 
leaves,  or  any  flower  to  ornament  the  bottom  of  the 
mould  ; then  lay  in  a layer  of  spinage,  scoop  some  carrot 
as  long  as  the  mould  is  deep,  (the  carrots  should  be  boiled 
first,  and  all  the  other  vegetables,)  then  trim  as  many  beads 
of  celery;  roll  out  spinage  the  same  length  and  thickness, 
then  put  them  upright  in  the  mould,  first  a carrot,  and  next 
spinage,  and  so  on;  then  have  some  good  force-meat,  and 
put  it  all  round  the  sides  and  bottom  of  the  mould,  and  fill 
up  the  middle  with  cauliflower  and  beshemell ; put  a bit  of 
any  kind  of  paste  on  the  top,  and  egg  it  over  to  bind  it  to 
the  force-meat;  then  put  the  mould  into  a stewpan  of  water, 
so  as  to  come  up  to  the  middle  of  the  mould  ; then  put  the 
stewpan  in  tbe  oven  for  about  an  hour;  when  done,  turn  it 
out,  and  take  the  bacon  oft',  and  soak  the  fat  up  that  runs  on 
the  dish;  put  a little  white  Italian  sauce  round  the  bottom 
of  the  dish. 

Beef-steak  Pie. 

Raise  a small  pie  so  as  to  match  the  mutton  pie ; cut  some 
beef-steaks  thin,  butter  a soutiespan,  and  sprinkle  it  with 
pepper  and  salt,  shalots,  thyme,  and  parsley;  put  the  beef- 
steaks on,  and  the  pan  on  the  fire  for  a few  minutes;  then 
put  them  to  cool;  when  quite  cold,  put  them  in  the  pie; 
scrape  all  the  herbs  in,  coyer  the  pic,  and  ornament  as  you 
please  ; it  will  take  an  hour  and  a half ; when  done,  take 
the  top  off,  and  put  in  some  coulis, 

A Bacon  Sparerib. — See  page  42. 

Scorch  Collops  of  Turtle  are  done  the  same  as  of  veal; 
s — See  page  49. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

Wild  Ducks. — See  page  1 6. 

Snipes, — See  Woodcocks,  page  24. 
Partridges. — See  page  7. 

vl  Capon. 

A Capon  will  take  about  half  an  hour  to  roast. 
Gum  Paste  Basket  of  Pastry. — Sec  page  23. 
Wax  Basket  of  Prawns. — See  Append-ix. 
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Asparagus  and  Frencli  Beans. — See  pages  7,  and  9. 

Cheesecakes  and  Mince  Pies. — See  pages  3l2,  and  a. 

Pedis. — See  page  S2. 

Sahijic,  fried. 

Salsifie  should  he  boiled  until  quite  tender,  then  peeled 
and  put  into  batter,  then  into  hot  lard  to  fry;  if,  for  meagre, 
use  clarified  butter;  it  should  be  fried  of  a light  brown. 

Cauliflower  and  Queen  Sauce. — See  page  18. 

Sea  Kail,  the  same  as  Asparagus. — See  page  7. 

Savoy  Cake. — See  Appendix. 

Chantilly  Basket. 

Stick  ratifies  on  a dish,  (in  the  shape  of  a basket,)  with 
carmel  sugar;  a few  hours  before  it  is  sent  to  table,  put  in 
the  same  preparation  as  is  for  the  bottom  of  a trifle,  and 
whipped  cream  at  top. 


January  10. 
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FIRST  COURSE. 

A Tureen  of  Turtle , 

removed  with  a 

HAUNCH  OF  VENISON. 

* ‘ * ’ ' ' ‘ • 

Petit  PHt6s  of 
Turtle. 

Semels  of  Turtle, 
ind  piquant  sauce. 

Two  Fowls, 
and  oyster-  sauce. 

A Leg  of  Lamb, 
roiled,  and  spinage. 

Sausages, 
with  sour  crout. 

Sheep’s  Rumps  and 
Kidneys,  with 
chesnuts. 

Cutlets  of  Veal, 
larded, 

and  sorrel  sauce. 

Fillets  of  Fowl, 
larded, 

with  mushrooms. 

Turtle,  re- 
moved with 
Stewed  beef, 
and  roots. 

{ Frame.  \ 

1 — — * 

Turtle,  re- 
moved with 
a Loin  of 
Veal. 

Fillet  of  Rabbit, 
larded,  and 
asparagus  peas. 

Lamb’s  Heart  and 
Sweetbreads, 
larded,  and 
French  beans. 

A Roulard  of 
Mutton,  and 
cucumber  sauce. 

A Fillet  of  Pork, 
braised,  and 
Spanish  sauce. 

A Ham,  braised, 
and  greens. 

Two  boiled  I) owls, 
and  oyster  sauce. 

A Souties  of  the 
Liver  ol  the  Turtle 

Turtle  Stakes, 
Riblette. 

At  Tureen  of  Turtle , 

removed  with  a 
CHINE  OF  MUTTON. 

SECOND  COURSE. 


Five  Woodcocks. 


Blanc  Mange. 


Mushrooms. 


Potted  Hare. 


Small  Puddings, 
and  wine  sauce. 


French  Beans, 
with  white  sauce. 


Jelly  au  Marhre. 


Ham  and  Toast, 
with  sauce. 


Brawn. 


Mince  Pies. 


Asparagus 
and  Eggs. 


Two  Wild 
Ducks. 


Mince  Pies. 


Brawn. 


Ham' and  Toast, 
with  coulis. 


Orange  Jelly. 


French  Beans, 
plain. 


Small  Puddings, 
and  wine  sauce. 


Potted  Hare. 


Mushrooms, 
broiled. 


Cederata  Cream. 


A Hare. 
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FIRST  COL'RSE. 

TURTLE. — S ee  A p pen d i x . 

Haunch  oi'  Venison. — See  page  2. 

Semels  of  Turtle . 

Cut  the  lean  flesh  of  the  turtle  into  round  pieces  about 
She  size  and  thickness  of  u crown-piece;  put  about  a quarter 
of  a pound  of  fresh  butter  into  a stew  pan,,  with  pepper  and 
salt;  chopped  mushrooms,  parsley,  thyme,  knotted  and  sweet 
marjoram,  and  a very  little  basil;  set  the  stewpan  on  a stove 
to  melt  the  butter;  then  let  it  get  three- parts  cold,  put  some 
clarified  butter  on  a soutiespan,  dip  the  turtle  first  in  the 
butter  and  herbs,  and  then  in  bread  crumbs  : put  it  on  the 
soutiespan,  then  on  the  stove  to  finish:  dish  them  round  the 
dish,  and  the  sauce  in  the  middle; 

Petit  Pates  of  Turtle. 

Alince  the  white  eollops  that  were  left  from  the  day 
before,  warm  them,  and  fill  the  pfites. 

A Leg  of  Lamb  boiled,  and  vSpinage. — See  page  2 6, 

Three  Fowls  and  Oyster  Sauce. — Seepage  22. 

Sheeep’s  Rumps  and  Kidneys. — See  page  37- 

Sausages  and  Sour  Croat. 

The  sausages  are  had  at  the  poulterers,  and  the  sour  crout 
at  the  oil  shop ; the  sausages  should  be  fried. — See  Ap- 
pendix. 

Fillets  of  Fozcl  larded,  and  Mushrooms. 

What  is  meant  by  fillets  of  fowl  is  all  the  flesh  of  the 
breast  left  to  the  wing;  lard  them  and  put  them  on  to 
blanch  in  cold  water ; when  they  come  to  a boil,  take  them 
off ; put  the  bones,  and  any  other  trimmings,  into  a stewpan, 
tfith  a few  ouions,  a faggot,  a little  inace,  and  about  a pint 
of  stock ; lay  some  sheets  of  bacon  over  it,  and  the  fillets  of 
fowl  on  it;  take  the  bones  from  the  legs,  and  fill  them  with 
lorce-meat ; sew  them  up,  and  put  thorn  along  with  the 
fillets;  when  done,  glaze  them,  and  put  mushrooms  on  the 
dish,  and  the  fillets  and  legs  on  the  mushrooms.  For  mush- 
rooms.— See  page  17. 
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Veal  Cutlets  larded,  and  Sorrel  Sauce. 

Cut  six  cutlets  from  the  best  end  of  a neek  of*  veal ; 
trim  them  very  neat,  lard  them,  and  put  them  on  to  blanch; 
when  they  come  to  a boil,  take  them  up;  put  any  trimmings 
of  veal  that  is  at  hand  into  a stewpan,  a few  onions,  a 
carrot,  and  a faggot;  put  bacon  over  them,  and  a pint  of 
second  stock;  lay  the  cutlets  in,  and  put  bacon  over  them  ; 
set  them  on  a stove  for  an  hour,  then  take  the  cutlets  up, 
and  put  them  in  the  oven  for  a few  minutes;  glaze,  and  dish 
them  on  sorrel  sauce;  for  which,  see  the  Appendix.  Garnish 
with  crouton. 

.'Stewed  Beef  (see  page  13)  and  Roots. — See  Appendix. 

Loin  of  Veal. — See  page  49. 

Lamb's  Heart,  Sweetbreads,  and  French  Feans. 

Lard  twelve  lamb’s  sweetbreads  and  blanch  them  off ; 
cover  the  bottom  of  a stewpan  with  fat  bacon,  lay  the  sweet- 
breads in,  and  put  a little  stock  ; cover  them  over  with 
bacon  and  paper;  when  done,  glaze  them;  put  the  French 
beans  on  the  dish  first,  and  the  sweetbreads  on  them  : gar- 
nish with  paste. 

N.B.  They  will  take  about  fifteen  minutes  doing. 

Fillets  of  Rabbit  larded,  and  Asparagus  Peas. 

Fillet  two  rabbits,  by  leaving  the  fillet  of  the  back  to  the 
leg;  lard  them,  and  blanch  them  off;  put  the  bones,  &c. 
into  a stewpan,  the  same  as  for  the  fillets  of  fowls;  they 
will  take  about  half  an  hour;  finish  the  same  as  the  fillets 
of  fowls. 

Asparagus  Peas. — See  page  53. 

Fillet  of  Pork  (see  page  13)  and  Spanish  Sauce. — See 
Appendix. 

A Roulard  of  Mutton  (see  page  15)  and  Cucumber  Sauce. 
— See  Appendix. 

Boiled  Fowl  and  Oysters. — See  page  22. 

Ham  braised. — See  page  14. 

Turtle  Steaks,  riblettc. 

Cut  the  turtle  in  the  shape  of  cutlets,  dip  them  in  clari- 
fied butter,  that  they  should  not  stick  to  the  gridiron,  season 
them  with  pepper  and  salt;  a few  minutes  will  do  them; 
put  no  gravy  in  the  dish ; put  them  round  the  dish : they 
should  go  to  table  as  hot  as  possible. 
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A South's  of  Liver  of  a Turtle. 

Butter  a soutiespan,  sprinkle  it  with  fine  herbs,  chopped 
truffles,  and  put  a glass  of  Madeira  wine  on  it;  cut  the  liver 
in  slices,  and  lay  them  on  the  soutiespan ; sprinkle  them 
with  pepper  and  salt,  turn  them,  and  the  liver  will  do  in  a 
very  short  time ; put  it  round  the  dish  ; put  the  kidney  and 
hearts  in  the  middle,  and  piquant  sauce  over  them  : scrape 
the  herbs  from  the  soutiespan  into  the  sauce. 

A Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

Woodcocks. — See  page  24. 

Rabbits.— See  page  10. 

Wild  Ducks. — See  page  16. 

Hare — See  page  18. 

Jelly. — See  page  3 1 . 

Blanc  Mange. 

Put  an  ounce  of  isinglass  into  a stewpan,  with  half  a 
pint  of  water,  let  it  simmer  very  gently  until  the  isinglass  is 
quite  dissolved ; then  strain  it  into  a pint  of  cream,  and  a 
pint  of  milk,  mixed  ; put  the  peel  of  a lemon  in,  and  a 
little  cinnamon  and  sugar;  let  it  boil  for  fifteen  minutes, 
blanch  two  ounces  of  sweet  almonds,  and  half  an  ounce  of 
bitter  almonds;  pound  them  until  they  are  fine  enough  to 
go  through  a tammy;  then  mix  them  with  the  milk  and 
cream,  &c.  let  all  boil  for  a few  minutes,  then  rub  it  through 
a tammy,  so  as  to  get  all  the  almonds  through  ; then  put  a 
glass  of  white  brandy  to  it ; when  getting  cold,  put  it  in  a 
mould. 

N.B.  When  a larger  quantity  is  wanted,  use  almonds  and 
isinglass  accordingly. 

Ham  and  Toast.  ' 

Cut  some  ham  in  the  shape  of  cutlets;  (ham  that  has 
been  dressed  will  do;)  cut  bread  the  same  shape,  and  fry 
it  ot  a nice  gold  colour;  the  ham  should  only  be  made 
hot;  lay  the  ham  and  toast  round  the  dish,  one  between  the 
other;  put  a little  coulis  in  the  middle  of  the  dish. 
Mushrooms.— See  page  17. 

Mince  Pies. — See  pages. 

Small  Puddings. — See  Appendix, 
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Asparagus  and  Eggs. 

Cut  the  asparagus  (that  has  been  left  from  last  dinner,) 
the  same  as  tor  peas  ; break  eight  eggs  into  a bason,  beat 
them  up,  put  a little  pepper  and  salt,  and  the  asparagus; 
put  it  into  a stewpan,  with  two  ounces  of  butter,  and  keep 
stirring  it  all  the  time  it  is  on  the  fire ; when  it  becomes 
thick,  it  is  done ; then  put  a toast  on  the  dish,  and  the  eggs 
and  asparagus  upon  the  toast. 

N.  B.  This  should  not  be  done  until  the  second  course  is 
leaving  the  kitchen. 

French  Beans  and  White  Sauce. — See  page  9- 

Potted  Hare. — See  page  10. 

Brawn  is  had  from  the  fishmongers. 

Mushrooms  broiled. 

Trim,  pepper,  and  salt  them,  and  put  them  on  a sott- 
tiespan,  with  a little  butter  over  them;  put  them  in  the  oven, 
and  then  on  the  gridiron,  for  a few  minutes;  put  the  liquor 
that  eomes  from  the  mushrooms  on  the  dish  when  sent  to 
table. 

Cederata  Cream. — See  page  33. 

China  Orange  Jelly. 

Bub  the  bloom  of  six  China  oranges  upon  half  a pound 
of  sugar;  peel  three  Seville  oranges  and  three  lemons  very 
thin  ; put  them  into  a stewpan,  with  a pint  of  water,  one 
otmec  of  isinglass,  a little  cinnamon,  a few  coriander  seeds, 
and  a few  cloves  ; boil  all  together  until  the  isinglass  is  dis- 
solved ; then  strain  it  in  a bason;  put  one  pint  of  white 
wine,  and  a glass  of  brandy  to  it,  the  juice  of  the  Seville 
and  China  oranges  and  lemons,  and  the  sugar  that  was 
rubbed  to  the  China  oranges  ; keep  stirring  it  until  near  J 
cold,  then  put  it  into  a mould  ; garnish  with  China  orange  ; 
sliced. 

N.  B.  If  you  should  have  clear  jelly  to  spare,  that  will 
answer  the  purpose*better  than  making  it  from  the  isinglass; 
rub  the  bloom  of  six  China  oranges  upon  a quarter  of  a 
pound  of  sugar,  squeeze  the  oranges,  strain  the  juice,  and 
put  that  and  the  sugar  to  a quart  of  clear  jelly;  keep  stir- 
ring it  until  cold,  then  put  it  in  the  mould. 
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January  11. 

No  11.  BILL  OF  FARE. 


FIRST  COURSE. 

A Tureen  of  Turtle , 

removed  with 

FISH, 

removed  with  a 
TURKEY  AND  TRUFFLES 


Petit  Piit£s  of 
Sweetbread  & Ham 


A Chine  of  Lamb, 
with 

cucumber  sauce. 


A Soulies  of 
Mutton,  and 
piquant  sauce. 


A Rump  of  Veal 
u la  Daube,  and 
stewed  peas. 


Crockets  of 


A Fillet  of  Veal 
a la  Flainond. 


A Fricassee  of 
Chicken  and 
Mushrooms. 


Calf’s.  Head, 
hashed 
and  grilled. 


Turtle,  re- 
moved with 
r raised  Pie 
alaFranfois. 


L Frame.  \ 


Turtle,  re- 
moved witl 
a raised  Pi- 
geon Pie. 


A small  piece  of 
Brisket  of  Beef, 
and  roots. 


A Fricassee  of 
Rabbit  and  Onions. 


A Leg  of  Pork 
a la  Boisseau. 


Risoles. 


and 

haricot  Wane. 


and  cucumber. 


roasted. 


Petit  Pit£s  of 
Oysters. 


Turtle , 

removed  with 

FISH, 

removed  with  a 

CHINE  OF  MUTTON. 


SECOND  COURSE. 

Eight  Snipes 

A Savoy  Cake. 

A Chantilla  Basket. 

* 

- Ragout  of  Livers 
of  Poultry. 

Artichoke  Bottoms, 
and  sauce. 

% 

Cheesecakes. 

Mince  Pies. 

A A* 

An  Omelet  Soufllb. 

Sea  Kail. 

• - ; 

A Basket  of 
Pastry. 

A Wax  Basket  of 
Cray  Fish. 

• Four 

Plovers. 

• ■ - v ,4 

\ Frame.  t 
1— 

A Pheasant. 

A Wax  Basket  of 
Prawns. 

A Basket  of 
Pastry. 

« » « 

Sea  Kail. 

An  Omelet  Souffle. 

* 

, Mince  Pies. 

i 

Cheesecakes. 

"Artichoke  Bottoms, 
and  sauce. 

Ragout  Mell6. 

A Chantilla  Basket. 

A Savoy  Cake. 

Two  Wild  Ducks. 


F 2 
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No.  11.  BILL  OF  FARE. 

FIRST  COURSE. 

TURTLE. — See  Appendix. 

Fish. — See  Appendix. 

Turkey  and  Truffles. — See  page  4. 

Crockets. — See  page  50. 

Petit  Pates. — See  Appendix. 

Fillet  of  Veal  a la  Ffamond.— See  page  20. 

Chine  of  Lamb  and  Cucumber  Sauee. 

Tie  the  lamb  on  the  spit;  butter,  salt,  and  paper  it;  put 
it  to  the  fire,  and  baste  it  well;  it  will  take  an  hour  and  a 
half;  put  the  sauce  on  the  dish,  and  the  lamb  upon  it. 

Fricassee  of  Chicken. — See  page  37. 

A Souties  of  Mutton. — See  page  33. 

Calf’s  Head,  hashed  and  grilled.— See  page  3. 

Chump  of  Veal  d la  Daube. 

Cut  the  chump  of  veal  from  the  loin ; cut  the  eitch  bone 
out ; daube  it  in  the  same  manner  as  a rump  of  beef ; then 
tie  it  uptight;  put  the  bones  and  other  trimmings  into  a 
stewpan,  with  a pint  of  stock ; put  the  veal  in,  and  slice 
lemon  on  it,  cover  it  with  fat  bacon  and  paper;  set  it  on  a 
slbw  stove  to  simmer  for  two  hours,  then  take  it  up  and 
glaze  it  ; put  the  sauce  on  the  dish,  and  then  the  veal. 

Turtle.— See  Appendix. 

A raised  Pigeon  Pie. 

Raise  a pie  which  will  hold  eight  pigeons ; season  them 
with  pepper  and  salt  and  fine  herbs;  put  a few  beef  steaks 
at  the  bottom  of  the  pie,  then  a layer  of  force-meat,  and 
then  put  in  the  pigeons,  with  half  a dozen  hard  eggs,  or 
more;  it  will  take  two  hours  to  bake;  when  done,  put  a 
little  coulis  in. 

A-P&te  a la  Frangois.—  See  page  38. 

A Fillet  of  Mutton  and  Haricot  Beans. — See  page  22. 

A Brisket  of  Beef  (see  page  13)  and  Roots. — See  Ap- 
pendix. 

A Souties  of  Veal. 

Cut  the  veal  in  the  shape  of  cutlets ; butter  a soutiespan 
and  sprinkle  it  with  chopped  mushrooms,  shalots,  parsley. 


thyme,  pepper,  and  salt;  lay  the  veal  on,  pour  a little 
clarified  butter  over  it,  and  sprinkle  with  the  above  herbs, 
&c.  the  veal  should  be  put  on  the  soutiespan  at  least  two 
hours  before  wanted,  to  absorb  the  flavour  of  the  herbs : 
lay  the  veal  round  the  dish,  and  put  the  cucumber  sauce  in 
the  middle. 

Fricassee  of  Rabbits , and  Onion  Sauce. 

Cut  one  or  two  rabbits  up  in  the  same  manner  as  you 
would  a chicken,  by  cutting  off  the  legs  and  wings ; the 
back  will  make  three  neat  pieces;  put  them  on  to  blanch: 
when  they  come  to  a boil  take  them  off,  and  wash  them  in 
several  waters ; there  is  a skin  that  gives  it  a dirty  look, 
which  must  be  taken  oft';  then  trim  the  ragged  parts  of  it; 
cover  the  bottom  of  a stewpan  with  fat  bacon  ; peel  two 
lemons,  and  cut  them  in  slices;  put. the  rabbits  in  the  stew- 
pan,  and  the  lemon  over  it;  put  in  about  a pint  or  better  of 
second  stock;  cover  the  rabbits  with  bacon,  and  put  paper 
over  the  bacon,  set  it  on  a stove  to  do  very  gently  for  half 
an  hour  or  better;  then  peel  about  twelve  or  fourteeh- large 
onions,  and  put  them  on  to  boil ; when  ttyey  come  to  a boil 
change  the  water,  and  put  some  cold  to  the  onions;  put  them 
on  to  boil  again,  and  when  they  begin  to  boil  take  them  off 
the  fire,  and  throw  them  into  cold  water;  then  pull  oft'  the 
outside  of  them,  and  put  the  onions  into  cold  water;  set  them 
on  a stove  to  boil  until  they  are  quite  tender;  when  done, 
rub  the  onions  through  a hair  sieve,  first  squeezing  the  water 
iroin  them;  put  them  into  a stewpan,  with  about  two  ounces 
of  butter,  a table  spoonful  of  flour,  half  a pint  of  good  cream, 
and  a little  salt:  set  the  stewpan  on  the  fire,  keep  stirring  it 
until  it  boils,  then  take  the  rabbits  up/  and  put  them  on  a 
cloth  to  dry  the  fat  from  them  ; put  them  on  the  dish,  and 
the  sauce  over  them. 

A iNeck  of  Venison  roasted. — See  page  36. 

A Leg  of  Pork  a la  Boisseau.— See  page  47. 

Petit  Putts  of  Oysters. 

Put  the  oysters  on  to  blanch,  then  beard  them,  and  cut 
each  oyster  in  about  six  pieces;  put  a bit  of  butter  into  a 
stewpan  ; when  melted,  put  as  much  flour  as  will  dry  it  up  ; 
then  put  in  the  liquor  of  the  oysters  and  a little  cream; 
squeeze  a lemon,  and  put  a little  pepper  and  salt;  then  put 
in  the  oysters,  make  them  hot,  und  fill  the  pates. 

Risoles. — See  page  47. 

Iurtle. — See  Appendix. 

bish. — See  Appendix. 

Chine  of  Mutton.— See  page  16. 
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SECOND  COURSE. 

- 

Snipes,  the  same  as  Woodcocks. — See  page  24. 
Pheasants. — See  page  18. 

Plovers. — See  page  57- 
Wild  Ducks.— -See  page  16. 

Chantilla  Basket. — See  page  62. 

Savoy  Cake. — See  Appendix. 

Ragout  Melle,  (only  leave  out  the  sweetbreads). — See 
page  9. 

Artichoke  Bottoms  and  Sauce. — See  page  51. 

Mince  Pies. — See  page  8. 

Cheesecakes. — See  page  32. 

Sea  Kail,  the  same  as  Asparagus. — See  page  7- 
Omelet. — See  page  32. 
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January  12. 

No.  12.  BIEL  OF  FARE. 


j 
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No.  12.  BILL  OF  FALL. 

FIRST  COURSE. 

SOUP  and  Boulie.— See  page  30. 

Chine  of  Mutton. — See  page  l6. 

Chatreuse.— See  page  6T. 

A Grenade. 

Sheet  a mould,  (that  will  match  the  chatreuse,)  with  bars, 
of  bacon ; put  force-meat  round  the  sides,  and  at  the  bot- 
tom ; fill  it  with  any  kind  of  poultry  that  has  been  left  from 
the  last  dinner  : put  the  mould  into  a stewpan  of  water,  then 
put  it  in  the  oven  for  one  hour,  turn  it  out,  and  put  coulis 
round  the  sides  of  the  dish. 

N.B.  Put  paste  on  the  top  before  it  is  put  in  the  oven, 
the  same  as  the  chatreuse. 

Neck  of  Pork,  roasted. — See  page  20. 

Two  Chickens  a la  Reine. — See  page  42. 

Blanquct  of  Fowl. 

Cut  the  breasts  of  two  cold  fowls  into  collops  ; have  some 
beshemel  quite  hot,  and  seasoned  ; put  the  fowl  in,  but  do 
not  let  it  boil  : put  it  in  the  middle  of  the  dish,  and  garnish 
with  paste. 

A Civet  of  Hare. — See  page  26. 

A Fillet  of  Beef,  larded,  &c.— See  page  29- 
A Fricandeau  of  Fowl  and  Sorrel Sauce.-=See  page  28. 

Coin  of  Veal. — See  page  49. 

Haunch  of  Venison. — See  page  2. 

Shoulder  of  Lamb,  larded,  and  French  Beans.  — See 
page  48. 

Neck  of  Mutton,  larded,  and  Cucumber  Sauce.  — See 
page  27. 

Tivo  Woodcocks  d la  Tartar-. 

Cut  up  two  woodcocks  that  have  been  roasted ; put  the 
wings,  breast,  and  legs,  into  a stewpan  ; the  back  and  inside 
into  another,  with  six  shalots,  hall  a pink  of  red  wine,  half 
a pint  of  stock,  and  a couple  of  bay  leaves,  (if  there  are  any 
odd  bits  of  snipe,  put  them  in) ; set  the  stewpan  on  the  fire 
to  boil  very  slow,  for  half  an  hour,  and  then  strain  it  ofl ; 
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put  a small  piece  of  butter  into  a st.ewpan,  when  melted, 
put  a little  flour,  (the  sauce  should  be  rather  thinner  than 
coulis,)  and  the  liquor  the  bone^  of  the  woodcock  was  boiled 
in  : let  it  boil  for  a few  minutes,  keep  stirring  it  all  the 
while,  then  take  it  from  the  fire,  and  squeeze  a Seville  orange 
in;  put  a little  Cayenne  pepper  and  salt,  if  wanted;  then 
put  the  sauce  to  the  wqodcock,  and  put  it  to  the  side  of  a 
stove  for  a few  minutes  : be  careful  that  it  does  not  boil. — 
Garnish  with  paste  or  croutons. 

Blanquet  of  V eal. 

A blanqpet  of  veal  is  done  the  same  as  a blanquet  of 
fowl. 

N.  B.  Cut  the  veal  either  from  a fillet  or  a neck,  if 
there  is  a cold  one. 

Two  Fowls  and  Oyster  Sauce. — See  page  22. 

Ham,  braised. — See  page  14. 

Timball  of  Maccaroni. — See  page  $9. 

Soup  of  any  kind. 

Sirloin  of  Beef. — See  page  7 . 


SECOND  COURSE. 

Two  Easterlings,  the  same  as  Dun  Birds. — See  page  32. 

Jelly  Mart  re. 

Marbre  means  ornamented,  either  with  flowers  or  white  of 
egg,  &c. ; put  fruit  in  the  middle  when  it  is  marbre. 
Raspberry  Cream. — See  page  SI . 

Orange  Jelly. — See  page  67. 

Cederata  Cream. — See  page  S3. 

French  Beans. — See  page  9, 

Asparagus. — See  page  7. 

Currant  Tourte. — See  page  57. 

Mince  Pies. — See  page  8. 

Sea  Kail,  the  same  as  Asparagus. 

Stewed  Peas. — See  page  43: 

Fondues. — See  page  17. 

Fat  Livers. — See  page  17. 

Smoked  Salmon. — See  page  24. 

Gooseberry  Tart. 

Sheet  a tart  pan  with  sheet  paste ; first  butter  and  flour 
the  tart  pan,  to  prevent  it  from  sticking  when  baked ; put 
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in  the  gooseberries  and  sugar,  but  no  water ; cover  tbe  tart 
in,  brush  it  over  with  the  white  of  an  egg,  and  sift  a little, 
fine  sugar  over  it. 

Ribs  of  Lamb, 

Saw  off  the  chine  bone,  and  saw  the  rib  bones,  but  not 
through  the  meat ; put  skewers  across  it ; put  it  on  the  spit, 
half  an  hour  will  roast  it ; put  gravy  under  it : garnish  with 
water  cresses,  and  send  mint  sauce  in  a boat. 

Larks. — See  page  9. 

Pheasants. — See  page  18. 
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January  13. 

No.  13.  BILL  OF  FARE. 


FIRST  COURSE. 
Flemish  Soup , 

removed  with 
FISH, 

removed  with  a 
HAUNCH  OF  VENISON. 

A Poulard  d la 
Duchesse. 

A Haricot  ol 
Mutton. 

A Leg  of  Lamb, 
with  endive. 

xV  Fillet  of  Veal, 
a la  Flaraond. 

Fillets  of  \\  biting. 

Matelot  of  Tench. 

Two  boiled  Fowls, 
and  oysters. 

Ox  Rumps, 
and  cabbage. 

Soup, 
removed 
with  Ham, 
braised. 

^ Frame.  ^ 
& 

Soup,  remo- 
ved with  a 
Turkey  aud 
Truffles. 

Three  Partridges, 
stewed, 
and  cabbage. 

Neck  of  Veal, 
braised, 

and  white  sauce. 

Semels  of  Carp. 

A Souties  of  Sole. 

A Goose. 

A Pig. 

Civet  of  Hare, 
and  small  onions. 

A Currie  of 
Rabbity,  and  Rice. 

Soup  Saute , 

removed  with 
FISH, 

removed  with  a 
CHINE  OF  MUTION. 

SECOND  COURSE. 
Four  Woodcocks. 


Cedcrata  Cream.  C.h&ntilla  Cake 


Sea  Kail. 


'Mince  Pies. 


A dressed  Crab. 


A Carmel  Basket 
of  Pastry. 


Cauliflower,  with 
white  sauce 


Rice  Fritters. 


Anchovy  Toast. 


A Basket  of 
Pastry. 


^ Frame,  v, 


Two 

Rabbits. 


A Basket  of 
Pastry. 


Anchovy  Toast. 


Piice  Fritters. 


Cauliflower, 
with  sauce. 


Chantilla  Cake.  Blanc  Mange 


A Carmel  Basket 
of  Pastry. 


Dressed  Lobster. 


Mince  Pies. 


Sea  Kail. 


Two  Pheasants. 
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No.  13.  BILL  OF  FARE. 

FIRST  COURSE. 

FLEMISH  Soup.— rSee  page  12. 

Fish. — See  Appendix. 

Haunch  of  Vemson. — See  page  2. 

A Haricot  of  Mutton.— See  page  21. 

Poulard  a la  Duchesse. — See  page  12. 

A Fillet  of  Veal  a la  Flamond. — See  page  20. 

Leg  of  Lamb  Roast  (see  page  21)  and  Endive. — See  Ap- 
pendix. 

Mate-lot  of  Tench. 

Scale  and  clean  the  tench,  and  put  them  into  a stewpan, 
with  a pint  of  stock,  a pint  of  port  wine,  two  dozen  of  but- 
ton onions,  half  a pottle  of  mushrooms,  and  a faggot,  with 
a few  blades  of  mace  tied  up  in  it;  set  it  on  the  stove  to 
stew  for  half  an  hour ; then  put  about  an  ounce  of  butter 
into  a stewpan,  with  chopped  parsley,  thyme,  shalot,  three 
or  four  anenovies,  and  a little  stock  : set  the  stewpan  on  the 
fire  to  boil  very  slowly  for  a few  minutes;  then  put  a little 
flour,  and  then  the  liquor  from  the  tench  ; put  it  on  the  fire 
to  boil,  keep  stirring  it  all  the  time  ; then  rub  it  through  a 
tammy-sieve  and  put  it  to  the  tench,  and  about  two  dozen 
of  oysters  and  liquor  ; (the  oysters  should  be  blanched  first;) 
squeeze  in  half  a lemon  : garnish  with  croutons. 

Fillets  of  Whiting. 

Put  the  fillets  into  boiling  water  for  about  five  minutes, 
then  take  them  up,  and  put  them  on  the  dish,  and  put  white 
Italian  sauce  over  them  : garnish  with  paste  or  croutons. 

Ox  Rumps  and  Cabbage. — See  page  5. 

Two  boiled  Fowls  and  Oyster  Sauce.- — See  page  22. 

Soup  a la  Reine. — See  page  2. 

Turkey,  and  Truffles'. — See  page  4. 

Soup  Sante. — See  page  38. 
v Ham  braised. — See  page  14. 

Neck  of  Veal  a la  Reine. — See  page  49- 

Partridges  stewed,  and  cabbage,  the  same  as  Pheasants. 

« — See  page  4 1 . 

Souties  of  Sole. — See  page  49. 

Semcls  of  Carp. — See  page  41. 
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A Sucking  Pig —See  page  60. 

A Goose.— See  page  15. 

Currie  of  Rabbits. — See  page  1 6. 
Civet  of  Hare. — See  page  2(i. 
Soup  Sante. — See  page  38. 
Fish.— See  Appendix. 

Chine  of  Mutton.— See  page  16. 


SECOND  COURSE. 

Woodcocks. — See  page  24. 

Rabbits. — Seepage  42. 

Duubirds. — See  page  32. 

Pheasants. — See  page  18. 

Cauliflower. — See  page  18- 

Sea  Kail. — See  page  5 1 . 

Cederata  Cream. — See  page  S3. 

Mince  Pies.- -See  page  8. 

Chantilla  Cake. 

Cut  a piece  out  of  the  top  of  a Savoy  cake,  and  scoop  out 
the  inside  ; put  it  on  the  dish  that  is  to  be  sent  to  table,  pour 
Lisbon  wine  into  the  cake,  and  as  the  wine  soaks  out,  pour 
it  over  the  cake  with  a spoon  ; when  the  cake  has  absorbed 
as  much  wine  as  it  can,  pour  the  remainder  off  the  dish, 
and  pour  custard  down  the  sides,  and  put  some  in  the  mid- 
dle; whip  up  some  cream,  the  same  as  for  a trifle,  and  put 
it  in  the  middle  of  the  cake  : blanch  a few  sweet  almonds, 
cut  them  in  quarters,  and  stick  them  round  the  edges,  and 
on  the  sides  of  the  cake. 

Rice  Fritters. 

Boil  the  rice  in  milk,  put  a little  cinnamon,  and  the  peel 
of  a lemon  ; sweeten  it  with  sifted  sugar;  when  the  rice  is 
done,  takeout  the  lemon-peel  and  cinnamon,  and  stir  a piece 
of  butter  in,  and  four  eggs,  a glas?  of  braudy,  and  a little 
nutmeg ; buiter  a pewter  dish  and  spread  the  rice  on  it;  when 
cold,  cut  it  out  with  a cutter  of  what  shape  you  think  proper; 
then  dip  the  lice  iu  egg,  and  then  in  bread  crumbs  ; do  them 
over  twice;  have  some  hot  lard,  or  clarified  blitter,  and  put 
tbnem  in  to  fry  ; when  done  of  a nice  light  brown,  put  them 
on  white  kitchen  paper,  and  sift  some  tine  sugar  over  them, 
hold  a salamander  over  to  glaze  them. 
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Anchovy  Toast. 

Cut  thin  toast,  and  cut  it  out  with  a cutter  in  what  shape 
you  think  proper;  fry  it  in  clarified  butter,  wash  the  ancho- 
vies, and  pound  them  in  a mortar,  with  a little  fresh  butter; 
then  take  them  out,  rub  them  through  a sieve,  and  spread 
them  on  the  toast;  wash  a few  anchovies,  cut  them  in  quar- 
ters, and  lay  them  on  the  toast : garnish  with  picked  parsley. 

A dressed  Crab,  hot  or  cold. 

Pick  a crab  and  put  the  fish  into  a stewpan,  with  a bit  of 
butter,  a little  anchovy  essence,  mustard,  oil,  and  vinegar, 
a little  elder  vinegar,  and  a few  bread  crumbs;  mix  it  well; 
if  for  hot,  put  it  over  the  stove,  and  return  it  into  the  shell  ; 
put  bread  crumbs  over  it,  and  a little  clarified  butter  dropped 
on  with  a paste-brush  ; put  it  in  the  oven,  and  brown  it  with 
a salamander  : if  for  cold,  put  no  bread  crumbs  over  it  ; 
garnish  it  with  the  small  claws,  made  into  a ring ; when 
only  picked,  put  the  fish  that  is  in  the  shell  on  one  side,  and 
what  is  in  the  claws  on  the  other:  garnish  with  picked  parsley 
round  the  shell,  and  the  small  claws  round  the  dish. 

Carmel  and  Gum  Paste  Baskets. — Sec  Appendix. 

Blanc  Mange. — See  page  65. 

A dressed  Lobster,  hot  or  cold. 

Take  the  fish  from  the  tail  and  claws  as  whole  as  possible; 
the  tail  should  be  split : lay  it  on  a dish.  If  for  cold,  make 
the  sauce  as  follows:  bruise  the  yelks  of  two  eggs  (that  have 
been  boiled)  with  the  back  of  a spoon,  put  a few  drops  of 
water  to  them,  as  it  will  help  to  soften  the  eggs ; when  they 
are  rubbed  quite  fine,  put  a little  mustard,  oil,  and  vinegar, 
and  a little  anchovy  essence,  a little  pepper,  and  a little 
elder  vinegar  ; put  it  over  the  lobster : garnish  with  parsley. 
If  for  hot,  put  the  lobster  into  a stewpan,  with  a little  Italian 
sauce,  and  a little  anchovy  essence  ; dish  it,  and  garnish, 
with  croutons. 
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January  14. 

No.  14.  BILL  OF  FARE. 


FIRST 

CO  L USE. 

Vermicelli  Soup. 

removed  with 
FISH, 

removed  with  a 

LOIN  of  VEAL  a la  BESHEMELL. 

Fillets  of  Turbot 
h l’ltalienne. 

Cutlets  of  Salmon, 
and  caper  sauce. 

#*• 

Leg  of  Lamb, 
and 

Spiuage. 

Two  boiled  Fowls, 
with 

sauce  a la  reine. 

A Currie  of 
Rabbits. 

beet  Olives,  with 
scooped  potatoes. 

Neck  ot  Veu.sou, 
and  roots. 

A Goose. 

Fillet  of 
Veal  a la 
Fiamond. 

s <& 

S Frame.  S 

SB ® 

Rump  of 
Beef  a la 
Mantua. 

Neck  of  Pork, 
roasted. 

Fillet  of  Mutton, 
and  haricot  beaus 

Reef  Olives,  with 
scooped  potatoes. 

A Pheasant, 
stewed,  & cabbage. 

1,4. 

- 

Two  Fowls, 
and  oyster  sauce. 

Neck  of  Veal 
a F Espaguole. 

A Matelot  of 
Tench. 

3i 

Four  Red  Mullets, 
in  cases. 

Soup  Smite , 

removed  with 
FISH, 

removed  with  a 
CHINE  OF  MUTTON. 

x 


• SECOND  COURSE. 

Tiro  Wild  Ducks. 

Darioles,  in  paste. 

Apple  Pie. 

- 

F reiich  Beaus. 

Asparagus. 

Cheesecakes. 

Mince  Pies. 

An  Omelet. 

Maccaroni. 

Cauliflower, 
with  white  sauce. 

Sea  Kail. 

Six 

Snipes. 

S Frame.  S 

m S& 

Twelve 

Larks. 

Sea  Kail. 

Cauliflower, 
with  brown  sauce. 

Maccaroni. 

Poached  Eggs, 
and  piquant  sauce. 

Mince  Pics. 

Tartlets  of  Orange. 

Asparagus. 

French  Beans. 

Apple  1 

ie. 

Darioles,  in  paste. 

Four  Partridges. 

C* 

No.  14.  BILL  OF  FARE. 

FIRST  COURSE. 

VERMICELLI  Soup. — See  page  16. 

Pish. — See  Appendix. 

Loin  of  Veal  a la  Beshemelb — See  page  14. 

Cutlets  of  Salmon  and  Caper  Sauce. 

Split  a middle  piece  of  salmon,  take  the  skin  off,  and  cut 
the  salmon  into  cutlets;  put  some  butter  into  a stewpan,  and 
a few  chopped  shalots,  mushrooms,  parsley,  and  thyme,  and 
a little  pepper  and  salt;  when  melted,  put  it  to  get  about  half 
cold ; in  the  mean  time,  put  a little  clarified  butter  on  a 
soutiespan;  dip  the  salmon  into  the  butter  and  herbs,  and 
then  in  bread  crumbs,  put  them  on  a soutiespan,  and  finish 
them  the  same  as  any  other  cutlets ; put  them  round  the 
dish,  and  the  sauce  in  the  middle;  put  a few  capers  into  a 
little  coulis,  a few  drops  of  anchovy  essence,  squeeze  a 
lemon,  and  put  a little  dust  of  sugar : if  for  meagre,  make 
the  sauce  from  fish  stock. 

Fillets  of  Turbot , with  Sauce  a V Italienne. 

Cut  the  remainder  of  a turbot,  that  has  been  left  from  the 
day  before,  into  fillets,  (or  rather  like  collops,)  make  the 
sauce  hot,  and  put  the  fish  on  the  dish,  and  the  sauce  over  it ; 
the  sauce  will  heat  the  turbot  without  putting  it  on  the  fire. 

Chickens  a la  Heine. — See  page  42. 

Leg  of  Lamb  and  Spinage. — See  page  2 6. 

Beef  Olives,  and  scooped  Potatoes. 

The  potatoes  should  be  scooped  with  a turnip  scoop,  and 
fried  of  a nice  brown  in  clarified  butter,  and  put  into  some 
coulis:  they  should  not  boil  in  the  sauce. — See  Beef  Olives, 
page  36. 

Currie  of  Rabbits. — See  page  16. 

Goose. — See  page  15. 

Neck  of  Venison  stewed,  and  Roots. — See  page  15. 

Rump  of  Beef  ala  Mantua. 

Tie  up  a rump  of  beef  and  put  it  into  a brown  braise  to 
stew  for  four  hours,  (it  should  barely  simmer)  ; when  it  has 
been  in  the  braise  three  hours,  then  put  in  the  savoys  that 
have  been  blanched,  squeezed  very  dry,  and  tied  up  in 
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bundles;  when  the  beef  is  clone,  take  it  up  and  glaze  it ; pu* 
sauce  Allemande  on  the  dish,  the  cabbage  round,  and  the 
beef  in  the  middle. 

A Fillet  of  Veal  a la  Flampnd. — See  page  20. 

A Fillet  of  Mutton  and  Haricot  Beans. — See  page  22. 

A Pheasant  braised,  and  Cabbage.— See  page  41. 

Neck  of  Veal  a I’Espagnol. 

Trim  a neck  of  veal  very  neat,  by  sawing  oft  the  chine 
bone  and  about  two  inches  of  the  rib  bones ; put  it  on  to 
blanch,  then  put  it  into  a white  braise,  and  let  it  simmer  for 
two  hours;  take  it  up  and  glaze  it ; put  Spanish  sauce  on 
the  dish,  then  the  veal,  and  four  Spanish  onions  round  it. 

Two  Fowls  and  Oyster-sauce. — See  page  22. 

A Matelot  of  Tench. — See  page  76. 

Red  Mullet. — See  Appendix. 

Soup  Sante. — See  page  38. 

Fish. — See  Appendix. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

Wild  Ducks. — See  page  16. 

Apple  Pie. 

Put  a few  cloves  and  a little  cinnamon  into  a stewpan, 
with  about  a gill  of  water,  let  it  boil  for  a few  minutes, 
then  strain  the  liquor  into  a bason,  and  put  it  to  ct>ol ; peel 
the  apples,  cut  them  in  quarters,  and  cut  the  cores  out ; 
place  them  even  in  the  dish,  put  sugar,  and  the  rind  of  a 
lemon  grated,  and  the  water  that  the  spice  was  boiled 
in;  put  puff  paste  round  the  rim  of  the  dish,  and  cover  the 
apples  with  the  same;  it  will  take  about  half  an  hour: 
when  the  apples  begin  to  get  flat,  squeeze  in  a lemon,  or 
put  a few  barberries;  at  other  times  a little  quince. 

Darioles  in  Paste. — See  page  39- 

French  Beans. — See  page  9. 

Asparagus. — See  page  7. 

Cheesecakes.— See  page  32. 

Mince  Pies. — See  page  8. 

Sea  Kail. — See  page  oO. 

Cauliflowers. — See  page  18. 

Larks. — See  page  9. 

u , 
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Snipes. — See  page  24. 

Partridges. — See  page  7. 

Maccaroni. — See  page  9. 

Omelet. — See  page  32. 

t 

Poached  Eggs  and  Piquant  Sauce. 

Put  salt,  and  a little  vinegar  in  the  water ; when  the 
water  boils,  take  it  from  the  fire,  break  the  eggs  in,  and 
cover  the  stewpan  ; they  will  be  done  in  about  three  minutes; 
take  them  up  with  a slice,  cut  the  ragged  part  of  the  white 
off ; put  the  eggs  on  the  dish,  and  pour  the  sauce  over  the 
eggs. 

Tartlets. — See  page  44. 
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January  15,  1805. 

No.  15.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  a la  Reine , 

removed  with  a 
IIAUNCII  OF  VENISON. 


Sweetbreads, 
larded,  glazed, 
and 

sonrel  sauce. 


Crockets. 


A raised  Pie 
a la  F ran- 
901s. 


Two  Necks  ot‘ 
Lamb  ii  la  Chevaux 
de  Frize  au 
concombie. 


Petit  Pat£s  of 
Chicken  and  Ham 


A Souties  of  Fowl, 
with  mushrooms. 


Fillets  of  Fowl, 
arded  and  glazed, 
with  an  Euiince. 


A Ham, 
braised,  glazed, 
and  greens. 


with  truffles. 


\ Frame,  k 


A raised  Pie 
of  Macca- 
roni. 


A Souties  of 
Pheasant,  with 
truffles. 


Fillet  of  Veal  a la 
bcshemcll. 


Petit  Pites  of 
Mutton. 


Limb  Sweetbreads, 
larded,  glazed,  aud 
asparagus  peas. 


A Souties  of 
Rabbit,  with 
mushrooms. 


Chine  of  Mutton. 


Risoles. 


Grcnedines, 
gluzed, 
and  endive. 


Soup, 

removed  with 
ROAST  BEEF. 


SECOND  COURSE. 
Four  Partridges. 


Blanc  Mange. 

Jelly 

au  Marbre. 

Peths  au  Gratin. 

Ham  and  Toast. 

* 

Mince  Pies. 

Apricot  Tourte. 

Peas  stewed. 

Asparagus. 

• 

A Gum  Paste 
Basket  of  Pastrv. 

A Wax  Basket  of 
Prawns. 

A Pheasant. 

k Frame,  k 

n — ® 

Three 

Woodcocks. 

A Wax  Basket  of 
Crayfish. 

A Gum  Paste 
Basket  of  Pastry. 

French  Beans. 

Spinage, 
with  croutons. 

i Orange  Tourte 

Mince  Pies. 

I 

1 

| Ilam  and  Eggs. 

Salsilie, 
fried  in  batter. 

1 

1 Orange  Jelly. 

Rhenish  Cream. 

A Hare. 

o 2 
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No.  15.  BILL  OF  FARE, 

FIRST  COURSE. 

SOUP  a la  Reine. — See  page  2. 

Haunch  of  Venison. — See  page  2. 

Fillets  of  Fowl,  larded. — See  page  63. 

An  Emince  of  Fowl,  Veal,  and  Sweetbread. 

Mince  the  white  part  of  a cold  fowl  that  has  been  either 
boiled  or  roasted,  have  some  beshemell  in  a stewpan;  when 
hot,  put  the  fowl  in,  squeeze  a lemon,  and  put  a few  drops  of 
shalot  vinegar,  and  a dust  of  sugar;  put  the  mince  on  the 
dish,  and  the  fillets  on  the  mince  : this  will  do  for  pates, 
risoles,  and  crockets,  or  for  a dish  : garnish  with  sippets  of 
' bread. 

Sweetbreads  larded,  and  Sorrel  Sauce. 

Lard  two  heart  sweetbreads,  and  finish  the  same  as  lamb 
sweetbreads. 

Petit  Pfites. — See  Appendix. 

Crockets. — See  page  49- 

Ham  braised. — See  page  14. 

Two  Necks  of  Lamb  a la  Chevauxde  Frieze. — See  page  48.- 

Souties  of  Hare. — See  page  52. 

Souties  of  Fowl  and  Mushrooms. 

Cut  the  breast  of  two  fowls  into  coll  ops,  flat  them,  butter  a 
soutiespan,  sprinkle  it  with  chopped  mushrooms,  lay  on  the 
fowl,  and  squeeze  a lemon  over  the  souties,  by  way  of  keep- 
ing the  fowl  white;  when  done,  put  them  round  the  dish,  and 
mushrooms  in  the  middle. 

Raised  Maccaroni  Pie. 

Raise  the  pie  according  to  fancy,  and  fill  it  with  bran; 
bake  it,  and  take  out  the  bran  very  clean ; then  fill  the  pie  j 
with  maccaroni,  put  grated  Parmasan  cheese  on  the  top  of  j 
the  maccaroni;  send  no  cover  to  the  pie,  and  be  careful  not  : 
to  have  the  maccaroni  thin : the  sauce  should  hang  to  the 
maccaroni  when  taken  up  with  a spoon. 

A raised  Pie  a la  Frangois. — See  page  38. 

Souties  of  Rabbit. — See  Souties  of  Fowl,  as  above. 

Souties  of  Pheasant. — -See  page  54. 

Chine  of  Mutton. — See  page  16. 

Fillet  of  Veal  a la  Beshemell. 

A fillet  of  Veal  that  has  been  roasted  the  day  before  will 
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do  for  this;  cut  the  middle  out,  and  if  there  should  be  any 
cracks,  put  a little  force-meat  to  fill  them  up  ; either  cut  the 
veal  into  collops,  or  mince  it,  and  put  it  into  beshemeli;  (if 
the  veal  is  cold,  put  it  into  the  oven  for  about  an  hour  before 
the  emince  is  put  in,)  put  the  emince  in  the  place  where  it 
was  taken  out;  put  a few  bread  crumbs  over  it,  drop  a little 
clarified  butter  over  the  bread  crumbs,  and  put  it  in  the  oven 
for  a quarter  of  an  hour;  if  not  brown,  hold  a salamander 
over  it.  If  the  veal  is  cut  in  collops,  put  no  bread  crumbs 
over  them:  put  beshemeli  round  the  sides  of  the  dish. 

Risoles. — See  page  47- 

Petit  Pates  of  Mutton. 

Fill  the  pates  with  an  emince  of  mutton,  done  as  follows: 
take  the  fillet  from  the  under  part  of  a chine  of  mutton, 
mince  it,  and  put  a little  coulis  to  it ; squeeze  a lemon,  put 
a few  drops  of  shalot  vinegar,  and  a dust  of  sugar. . 

N.  B.  Have  the  coulis  hot,  put  the  mince  in,  do  not  set  it 
on  the  fire. 

Grenedines  of  Veal. 

Grenedines  of  veal  are  cut  in  the  shape  of  a cutlet,  and 
larded,  and  finished  the  same  as  a fricandeau  ; put  the  en- 
dive on  the  dish,  the  grenedines  round  the  sides,  and  one  in 
the  middle  : garnish  with  paste  or  croutons. 

Lamb’s  Sweetbreads. — See  page  64. 

Soup  and  Bouillie. — See  page  30. 

Roast  Beef. — See  page  7. 


SECOND  COURSE. 

Partridges. — See  page  7. 

Pheasant. — See  page  18.  

FV  oodcocks. — See  page  24. 

Hare. — See  page  18. 

Blanc  Mange. — See  page  60. 

Jelly. — See  page  31. 

Rhenish  Cream. — See  page  50. 

Orange  Jelly. — See  page  66. 

Mince  Pies. — See  page  8. 

Apricot  Tourte. — See  page  17. 

Orange  Tourte. — See  page  18;  use  ojange  marmalade. 

Ham  and  Eggs. 

Mince  about  half  a pound  of  the  lean  of  a cold  ham,  put 

a little,  coulis  to  it;  put  it  on  the  dish,  and  the  eees  on  the 
mince.  ^ 

Salsific  fried  in  Batter, — See  page  6l. 
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January  16. 


No.  16.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  C vessel/, 

removed  with  a 

TURKEY,  Chesnuts  and  Sausages. 


A raised  Pie  with 
mutton  & potatoes. 


Breast  of  Veal 
a l’ltalienne. 


An  Eraince  of 
Mutton  and  Cu- 
cumbers. 


Leg  of  Lamb, 
roasted,  and 
cucumber  sauce. 


A Chartreuse. 


Brisket  of  Beef, 
stewed,  and  roots. 


Civet  of  Ilare. 


Fillet  of  Veal  a la 
daube. 


Chine  of 
Bacon,  and 
greens. 


s Frame.  S 


Haunch  of 
Venison. 


A Goose. 


A Salmie  of  Wood- 
cocks. 


Ox  Cheek,  with 
sauce  hachis. 


Timbal]  of  Macca- 
roni  and  Chicken. 


A Nick  of  Pork, 
roasted. 


Beef  Collops,  and 
truffles. 


Neck  of  Mutton, 
braised, and  a pur6e 
of  potatoes. 


A raised  Pie,  with 
Partridges  and 
cabbage. 


A Tureen  of  I lodge  Podge, 

removed  with  a 
CHINE  OF  MUTTON. 


SECOND  COURSE. 


Four  Woodcocks. 


Coffee  Cream,  in 
cups. 


Compote  of  Pears. 


French  Beans, 
with  sauce. 


Spanish  Fritters. 


Poached  Eggs, 
with  beshemeil. 


Fondues  in  cases. 


Asparagus. 


Apple  Fritters. 


Truffles  in  a napkin. 


Ragout  Mell6. 


S Frame.  ^ 


Three 

Teal. 


Ragout  Melle. 


Truffles  in  a napkin. 


Apple  Fritters. 


Asparagus. 


Compote  of  Apples. 


Fondues,  in  cases* 


Poached  Eggs, 
with  beshemeil. 


Spanish  Fritters. 


French  Beans. 


Coffee  Cream,  ia 
cups. 


- 


Tzco  Pheasants. 
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No.  16.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  Cressey. — See  page  47. 

Turkey  and  Chesnuts. — See  page  36. 

Charireuse. — See  page  60. 

Tim  ball. — See  page  59- 

Mutton  Pie. — See  page  35. 

Partridge  Pie. — See  page  2S. 

Civet  of  Hare. — See  page  26. 

Emince  of  Mutton  and  Cucumber. — See  page  48. 

Fillet  of  Veal  il  la  Daube. — See  page  20. 

A Leg  of  Lamb  roast,  and  Cucumber  Sauce. — See  page  21 . 

Bacon  Chine. — See  page  30. 

Haunch  of  Venison. — See  page  2. 

Neck  of  Pork. — Sete  page  20. 

Goose.  - See  page  15. 

Beef  Collops. 

Beef  collops  are  cut  either  from  the  inside  of  the  sirloin, 
or  from  the  rump,  the  same  size  as  veal  collops,  flat  them, 
and  put  them  on  a soutiespan  to  pass  off ; sprinkle  the  pan 
with  a few  fine  herbs  and  a little  basil ; have  some  coulis  in  a 
stewpan,  put  the  collops  into  the  coulis,  scrape  ail  the  herbs 
from  the  soutiespan  into  the  stewpan,  squeeze  a Seville 
orange,  and  put  a little  sugar. 

N.  B.  Cut  about  half  a pound  of  truffles  into  slices,  and 
put  them  to  the  collops. 

Salmie  of  Woodcocks. 

Cut  up  the  woodcocks,  and  put  the  legs,  wings,  and  breast 
into  a stewpan  ; put  the  trimmings  into  another  stewpan  with 
a little  stock,  a few  sfialots,  and  about  a gill  of  port  w'inc ; 
set  the  stewpan  on  the  fire  to  boil  slowly  for  half  an  hour, 
then  strain  it  through  a tammy  sieve  into  the  stewpan  that 
has  the  woodcocks  in  ; do  not  put  it  on  the  fire  ; make  the 
dish  quite  hot  before  you  put  the  salmie  on  : squeeze  an 
orange  in  before  you  put  it  on  the  dish. 

Brisket  of  Beef  stewed,  and  Roots. — See  page  13. 

Breast  of  Veal  cl  V It dlienjic. 

Braise  a breast  of  veal  until  quite  tender ; when  done,  take 
it  up,  and  dry  it  with  a cloth ; put  the  sauce  over  it : the 
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sauce  should  consist  of  coulis,  sliced  truffles,  a few  small 
girkins,  a few  mushrooms,  and  a glass  of  Madeira  wine: 
squeeze  an  orange  in  it. 

A Neck  of  Mutton  with  a Puree  of  Potatoes. — See  page  4. 

Ox  Cheek. — See  page  29. 

Hodge  Podge, 

Hodge  podge  is  made  as  follows  : bone  two  fowls,  and  cut 
them  in  quarters  ; cut  half  a dozen  thick  steaks  from  a loin 
of  mutton,  and  take  all  the  bone  out;  cut  an  equal  quantity 
of  brisket  of  beef  that  has  been  stewed,  and  about  a pound 
of  the  brisket  part  of  a breast  of  veal,  cut  in  thin  slices  ; put 
all  into  a stewpan,  with  about  a pound  of  lean  ham  cut  the 
same  as  the  veal ; put  the  ham  at  the  bottom  of  the  pot,  then 
the  veal  and  mutton,  and  the  fowl  and  beef  at  the  top  ; put 
a pint  of  water,  and  set  the  stewpan  on  the  fire  to  boil  very 
gently  for  two  hours;  then  fill  it  up  with  clear  second  stock, 
or  broth ; skim  it  very  clean,  and  let  it  boil  gently  by  the 
side  of  a stove  for  about  half  an  hour;  have  scooped  turnips, 
carrots,  and  button  onions,  peeled,  and  three  heads  of  celery 
cut  in  small  pieces  ; put  all  into  a stewpan,  with  about  half 
a pint  of. stock,  and  set  it  on  a stove  to  boil  very  slowly  until 
the  stock  is  reduced ; then  fill  up  the  stewpan  with  stock, 
and  let  it  boil  for  a few  minutes;  then  put  the  roots  to  the 
meat,  and  let  it  boil  for  a few  minutes  ; put  it  in  the  tureen, 
season  it  with  a little  salt,  if  wanted,  and  a little  sugar. 

Chine  of  Mutton. — See  page  1G. 


SECOND  COURSE; 

Woodcocks. — See  page  24. 

Teal.— See  page  9. 

Larks. — See  page  9. 

Pheasants. — See  page  18. 

Trench  Beans.— See  page  9. 

Aspa'rag'u  s See  page  7 . 

Coffee  Cream. — See  page  39- 
Compote  of  Pears. — See  page  56. 

Compote  of  Apples. — See  page  56. 

Jpple  Fritters. 

Peel  the  gpples  and  cut  them  in  thick  slices  ; put  them  in 
white  Wine  and  sugar  to  sbak  for  two  hours,  then  make  a 
batter  with  four  eggs,  flour,  cream,  and  the  wine  and  sugar 
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from  the  apples ; when  well  beat  up,  put  the  apples  in,  then 
put  some  clean  lard  in  a stewpan ; and,  when  hot,  put  the 
apples  in,  one  piece  at  a time;  when  of  a nice  brown,  take 
them  up,  and  put  them  on  the  back  of  a sieve  to  drain  the 
fat  from  them;  then  lay  them  on  a sheet  of  white  paper,  and 
sift  some  fine  sugar  over  them  ; hold  a salamander  over  the 
fritters  until  the  sugar  is  melted,  then  dish  them  .on  a nap- 
kin : if  for  meagre,  fry  in  butter. 

N.  B.  Take  the  core  out. 

Spajiish  Fritters. 

Grate  two  lemons  with  a fine  grater  ; put  it  into  a stewpan, 
with  a little  water,  a bit  of  cinnamon,  and  four  or  five  cloves; 
set  the  stewpan  on  the  stove  to  boil  for  a few  minutes,  then 
take  out  the  spice,  and  put  about  two  ounces  of  butter; 
when  melted,  put  in  about  four  spoonsful  of  flour,  and  one 
of  sifted  sugar;  keep  stirring  it  over  the  fire  for  a few  minutes, 
then  take  it  off,  and  break  in  six  eggs,  one  at  a time  ; keep 
beating  it  up  until  all  the  eggs  are  in,  then  beat  it  up  for  a 
few  minutes,  until  it  becomes  a nice  smooth  batter,  and  then 
put  in  a glass  of  brandy ; put  some  lard  into  a stewpan,  make 
it  hot,  and  drop  the  batter  in  with  a teaspoon  ; when  they 
are  of  a nice  brown,  take  them  up,  and  put  them  on  the  back 
of  a sieve ; sift  sugar  over  them,  and  dish  them  on  a napkin. 

IN  . B.  The  batter  should  be  very  thick. 

Truffles. — See  page  4. 

See  Ap» 

Fondues,  in  cases. — See  pkge  17. 


Poached  Eggs  (see  page  82)  with  Beshemdl. — 
pendix. 

Ragout  Melle. — See  page  9. 
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January  17- 

No.  17.  BILL  OF  FARE. 


FIRST 

COURSE. 

Mice  Soup y 

removed  with  a 
HAUNCH  OF  VENISON. 

Lamb  Cutlets,  with 
cucumbers. 

Petit  Pktes  of 
Chicken. 

Leg  of  Pork 
a la  Boisseau. 

Turkey  and  oyster 
sauce. 

- 

Blanquet  of  Veal, 
and 

truffles. 

Fricassee  of 
Chicken,  and 
mushrooms. 

[ 

Three  Partridges, 
and  cabbage. 

A Loin  of  Veal. 

Rump  of 
Beef  a la 
daube,  and 
onions.. 

Ham 

Frame.  k braised, 

and  greens 

f 

Fillet  of  Mutton, 
with  haricot  beans. 

Neck  of  Venison, 
and  roots. 

Fricassee  of  Rab- 
bits and  onions. 

Blanquet  of  Fowls 
and  truffles. 

Leg  of  Lamb, 
-boiled,  & spillage. 

A Goose. 

Petit  P&tfs  of 
oysters. 

Scmels,  and  sauce 
piquant. 

Soup  Santc, 

removed  with 
ROAST  BEEF. 

SECOND  COURSE. 
Two  Wild  Ducks, 

Gateau 

Millefleur. 

A Savoy  Cake. 

Livers  of  Poultry, 
a la  Broch. 

Ilam  and  Tons', 
with  coulis. 

Raspberry  Tartlets. 

Mince  Pies. 

French  Beaus. 

Asparagus. 

Basket,  with 
Almond  Pastry. 

A Wax  Basket 
with  Prawns, 

Three 

Partridges. 

s — & 

S Frame.  \ 
2$ ® 

Six' 

Suipes. 

A Wax  Basket  of 
Cray  Fish. 

A Basket  of 
Almond  Pastry. 

Asparagus. 

French  Beans. 

Mince  Pies. 

Apricot  Tartlets. 

Ham  and  Toast, 
with  coni  is. 

Livers  of  Poultry 
a la  Brocb. 

A Savoy  Cake. 

Gateau  Millefleur. 

A Hare. 

\ 


No.  17.  BILL  OF  FARE. 


FIRST  COURSE. 

Rice  Soup. 

ROIL  the  rice  in  stock,  and  rub  it  through  a tammy; 
put  stock  according  to  the  quantity  that  is  wanted  ; put  it  in 
a small  soup-pot,  give  it  a boil  up,  and  put  a liaison  of  six 
eggs  to  about  two  quarts. — See  page  12. 

^s.B.  Leave  one-half  of  the  rice  that  is  boiled,  to  put  in 
the  soup,  without  being  rubbed  through  a tammy. 

Haunch  of  Venison. — See  pages. 

Petit  Rates, — See  Appendix. 

Lamb  Cutlets,  xcith  Cucumber  Sauce. 

Cut  a neck  of  lamb  into  cutlets,  and  trim  them  very  neat; 
put  about  three  ounces  of  butter  into  a stewpan,  with  chop~ 
ped  mushrooms,  pepper  and  salt,  chopped  shalots,  thyme, 
and  parsley ; melt  the  butter ; put  some  clarified  butter  on  a 
soutiespan  ; then  dip  the  cutlets  into  the  butter  and  herbs, 
then  into  bread  crumbs,  and  lay  them  on  a soutiespan  ; 
put  them  over  the  fire  ; let  them  be  of  a nice  brown  before 
they  are  turned  ; when  they  are  done,  lay  them  oh  a cloth 
to  soak  the  butter  from  them ; put  them  round  the  dish,  and 
the  sauce  in  the  middle. 

Turkey  and  Oyster  Sauce. — See  page  52. 

Leg  of  Pork  a la  Boisseau  — See  page  47. 

Fricassee  of  Chicken. — See  page  57. 

Blanquct  of  Veal. — See  page  73.  Cut  the  truffles  in  thin 
slices. 

Loin  of  Veal. — See  page  49. 

Stewed  Partridge. — See  page  36. 

Cabbage. — See  page  6'0. 

A Ham,  braised. — See  page  14. 

Rump  of  Beef  h la  Daube,  and  Cabbage. — See  page  36. 

Meek  of  Venison  and  Roots. — See  page  15. 

Lillet  of  Mutton,  with  Haiicot  Beans. — See  page  22 

A Blanquet  of  Fowl  and  Truffles. — See  page  / 

A Fricassee  of  Rabbits  and  Onions. — See  page  69. 

A Goose.— See  page  15. 

A Leg  of  Lamb  and  Spinage. — See  page  26. 
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Scmch  of  Veal  and  Piquant  Sauce. 

Cut  the  semels  from  the  piece  generally  taken  from  the 
fillet  (to  make  it  a good  shape) ; cut  them  about  the  size  and 
thickness  of  a crown-piece  ; finish  the  same  as  lamb  cutlets; 
put  them  round  the  dish,  and  the  sauce  in  the  middle. 

Petit  Pates  of  Oysters. — See  page  G9. 

Soup  Sante. — See  page  38. 

Roast  Beef. — See  page  7. 


SECOND  COURSE. 

Wild  Dticks. — See  page  16. 

Snipes. — See  page  24. 

Partridges. — See  page  7 . 

Hare. — See  page  18. 

Savoy  Cake. — See  Appendix. 

Gateau  Millefleur. — See  44. 

Mince  Pies. — See  page  8. 

Tartlets. — See  page  44. 

Wax  Baskets. — See  Appendix. 

Gum-Paste  Baskets,  with  Almond  Paste.-^-See  Appendix. 

Livers  of  Poultry , a la  Broach. 

Put  livers  of  any  kind  of  poultry  on  a lark  spit,  and 
bars  of  bacon  over  each  liver;  tie  them  on  the  spit,  and 
put  them  to  the  fire  ; about  five  or  six  minutes  will  do  them; 
put  a few  fried  bread  crumbs  round  the  inside  of  the  dish, 
and  the  liver  in  the  middle;  leave  the  bacon  over  them. 

H am  and  Toast.- — See  page  Go. 

Asparagus. — Sec  page  7. 

Trench  Beans. — See  page  9. 
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January  18. 

No.  18.  BILL  OF  FARE. 


FIRST  COURSE. 
White  Vermicelli  Soup. 

removed  with  a 
LOIN  OF  VEAL. 


Cutlets  of  Pork, 
with 

mashed  potatoes. 

TemJerones  of 
Veal, 

with  truffle's'. 

A smalt  Chiuc  of 
Bacon,  and  greens. 

Two  Chickens 
a la  Heine. 

Three 

Sweetbreads  larded 
and 

an  Etnince. 

Lamb  Cutlets, 
larded.  Breast 
rolled,  and  Freuc! 
beans. 

A smalt  piece  of 
Brisket  of  Beef, 
stewed,  and  roots. 

l)ucks  bdiied, 
forced,  braised, 
and  olive  sauce. 

A 

Sucking 

Pig- 


S Frame.  S 


Roulard  of  Veal, 
and  celery. 

Fillet  of  Mutton, 
with  haricot  beans. 

Fillets  of  Fowl,  and 

A Fricandeau  and 

mushrooms. 

sorrel  sauce. 

' 

Two  Chickens 

Neck  of  Mutton, 

a la  Rcinc. 

boiled,  and  turnips. 

■ -« . 

Scdrdh  Collops. 

A Sou  ties  of 
Palates 

Gib  let  Soup, 
removed  with  a 
CHINE  OF  MUTTON. 


SECOND 

COURSE. 

Two  Pheasants. 

Orange  Jelly 
Mart)  re. 

A Carntei  Basket 
of  Pastry, 

Ragout  Melle. 

Mushrooms, 
w ith  white’  sauce. 

Oiaugo  louite. 

Mince  Pies. 

, Spiuage  and 

Croutons. 

Asparagus. 

Smoked  Sainton, 
in  cases. 

Fondues, 
in  cases. 

Larks. 

» » 

1,  Frame. 

% tt 

Three 

Teal. 

■ 

Fondues, 
in  cases. 

Smoked  Salmon, 
in  cases. 

* 

Asparagus. 

Spinage  and 
Croutons. 

Mince  Ties. 

Apricot  Tourte. 

Mushrooms. 

Ragout  MelU*. 

A Carmel  Basket 
6f  Pastry. 

Jelly  au  Marbre. 

Four  Woodcocks. 
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No.  18.  BILL  OF  FARJE. 

FIRST  COURSE. 

VERMICELLI  Soup. — See  page  1 6. 

Loin  of  Veal. — See  page  49. 

Tendcrones  of  Veal  and  Truffles. — See  page  12, 

Pork  Cutlets  and  mashed  Potatoes. 

Cut  the  cutlets  either  from  the  neck  or  loin  ; if  from  ft. 
neck,  scrape  the  bone,  and  cut  the  rind  and  part  of  the  fat; 
put  them  on  the  gridiron,  season  them  with  pepper  and  salt; 
put  the  mashed  potatoes  on  the  dish  first,  and  the  cutlets 
round  the  potatoes. 

Chickens  ala  Reine. — See  page  42. 

Bacon  Chine,  and  Greens. — See  page  30. 

Lamb  Cutlets  larded , Breast  rolled,  and  French  Beans. 

Lard  eight  lamb  cutlets,  blanch  them  off",  and  lay  bacon 
on  the  bottom  of  a stewpan  ; put  the  cutlets  in,  and  about 
half  a pint  of  stock  ; cover  them  with  sheets  of  bacon,  and 
paper  over  the  bacon  ; set  them  on  a slow  stove  ; put  a little 
lighted  charcoal  on  . the  cover  of  the  stewpan  to  raise  the 
bacon  ; bone  the  breast  of  lamb,  and  beat  it  with  the  flatter ; 
brush  it  over  with  egg,  sprinkle  a little  pepper  and  salt  over 
it;  and  spread  some  good  force-meat  over  it;  roll  it  up,  and 
tie  it  up  with  packthread  ; put  it  into  a white  braise  ; it  will 
take  about  two  hours;  then  take  it  up  and  dry  it  with  a 
cloth,  and  glaze  it ; take  the  cutlets  up  and  put  them  in  the 
oven  for  a few  minutes,  then  glaze  them,  and  put  the  French 
beans  on  the  dish,  the  cutlets  round  the  dish,  and  the  breast 
of  lamb  in  the  middle.  For  preparing  the  French  Feans, 
sec  page  9. 

Three  Sweetbreads  larded,  and  an  Emince. 

Lard  the  sweetbreads  and  blanch  them  oft  ; put  the  trim- 
mings of  any  meat,  that  is  convenient,  into  a stew'pan,  and 
about  a pint  of  stock  ; lay  sheets  ot  bacon  over  the  meat ; 
put  in  the  sweetbreads  and  cover  them  with  bacon  and  paper; 
set  them  on  a slow  stove,  put  a little  fire  on  the  cover  of  the 
stewpan;  they  will  take  about  hall  aw  hour;  when  done, 
finish  the  same  as  other  lardings;  pul  the  emince  on  the 
dish,  and  the  sweetbreads  on  the  emince:  garnish  with  either 
croutons,  or  paste.  The  emince  may  be  either  fowl,  veal,  or 
sweetbread. 
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Two  Ducks  braised,  and  olives. — See  page  27. 

N.  B.  The  olives  should  be  pared  as  close  to  the  stone  as 
possible,  and  let  the  paring  be  all  in  one  piece,  so  that 
when  it  is  boiled,  it  will  come  into  the  shape  of  an  olive; 
boil  them  in  water  for  a few  minutes,  strain  them,  and  put 
Italian  sauce  to  them;  put  the  olives  round  the  dish. 

Brisket  of  Beef,  and  Boots. — See  page  13. 

A Turkey  and  Chcsnuts. — See  page  36. 

A Sucking  Big. — See  page  60. 

A Roulnrd  of  Veal. — See  page  15. 

Celery. — See  Appendix. 

A Fillet  of  Mutton,  and  Haricot  Beans. — See  page  22. 

A Fricandeau  of  Veal  and  Sorrel  Sauce. 

Cut  a fricandeau  from  the  fat  side  of  a leg  of  veal ; take 
the  skin  off,  and  trim  it  neat;  lard  and  blanch  it;  then  put 
any  trimmings  of  either  veal  or  mutton  into  a stewpan,  and 
three  or  four  onions,  a carrot  cut  in  slices,  a faggot  of 
sweet  herbs,  a few  blades  of  mace,  with  three  leaves, 
and  one  pint  of  second  stock;  cover  the  meat  over  with 
sheets  of  bacon;  put  the  fricandeau  in,  and  cover  that  with 
bacon  ; put  paper  over  all ; set  it  on  a slow  stove  to  simmer 
for  three  hours,  then  take  it  up  and  glaze  it;  put  the  sauce 
on  the  dish,  and  the  fricandeau  on  the  sauce:  garnish  either 
with  croutons  of  paste. 

Fillets  of  Fowl  larded,  and  Mushrooms. — See  page  63. 

Neck  of  Mutton  boiled,  and  Turnips. — See  page  29. 

A Souths  of  Palates. 

Braise  them  until  they  are  cjuite  tender ; then  cut  them 
about  the  size  of  a crown  piece,  with  a paste  cutter;  put 
them  on  a soutiespan  that  has  been  buttered,  and  sprinkled 
with  herbs,  and  pepper  and  salt;  just  make  them  hot,  and 
put  them  round  tne  dish,  and  ruvigot  sauce  iu  the  middle. 

Scorch  Collops. — See  page  49. 

Giblet  Soup. — See  page  6. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

I'hcasants. — See  page  18. 

Teal. — See  page  9. 

Larks. — See  page  9. 

\\  oodcoek*. — See  page  24. 
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Oarmel  Basket,  with  Pastry. — Sec  Appendix. 

Orange  Jelly. — See  page  66. 

Jelly  Marbre.-r-See  page  73. 

Mushrooms. — See  page  17. 

Ragout  Melle. — See  page  9. 

Pond ues.— See  page  17- 
Salmon  Smoked. — See  page  24. 

Orange  Tourtc. 

Sheet  a tart  pan  with  puff  paste,  and  put  in  orange  mar- 
malade, and  cross  bar  it. — For  Orange  Marmalade,  see 
Appendix. 

Mince  Pies. — See  page  8. 

Asparagus. — See  page  7. 

Spinage. — See  page  45. 


January  19- 

No.  19.  BILL  OF  FARE. 


first  course. 

Soup  a la  Flamond, 

removed  with  a 

CHINE  OF  MUTTON. 


Poulct  a la 
Duebesse. 


t Ox  Cheek,  with 
sauce  ha'chis. 


White  Col  lops,  and 
mushrooms. 


A Casserole  au  Ris, 
with  giblets. 


Leg  of  Lamb,  andj 
spinage. 


Pigeons  a la 
Crapaudine. 


A Neck  of  Pork. 


beef  steaks. 


oysters. 


SECOND  COURSE. 
Two  Wild  Ducks. 


A Loin  of 
Veal  a la 
Beshemell. 


— & 

S Frame.  S 


Haunch  of 
Venison. 


Two  boiled  Fowls, 
and  celery  sauce. 


A raised  Pie,  with 
maccaroni. 


A Sotities  of  Hare, 
and  truffles. 


Neck  of  Veni 


enison. 


Pigeons  a la 
Crapaudine. 


Chine  of  Paeon, 
aud  greens. 


Casserole  of  Rice, 
with  rabbit. 


an  i truffles. 


A Goose. 


Tend  crones  of 
Lambic  mushroom: 


Mock  Tuttle, 

removed  with 

Roast  jbeef. 


A Currant  Tart. 

Apple  Pie, 
with  Custard. 

French  Beans. 

Asparagus. 

| Cheesecakes. 

Mince  Pies. 

Poached  Eggs, 
and  brown  sauce. 

Ragout  Mcll6. 

• 

Cauliflower  a la 
Flamond. 

Sea  Kail. 

Orange  Jelly. 

iihenish  Cream, 

Four 

Plovers. 

& m. 

S Frame.  S 

Eight 

Snipes. 

Cederata  Cream. 

Orange  Souffle. 

Mushrooms. 

Cauliflower,  plain. 

I 

Ragout  Mell6. 

Poached  l?ggs, 
with  sauce. 

• Mince  Pies. 

Cheesecakes. 

• » 

Asparagus. 

French  Beans. 

Apple  Pic. 

A Currant  Tourte. 

A Hare. 

H 
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No.  19.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  a.  la  Flamond. — See  page  12. 

Chine  of  Mutton. — See  page  16. 

Pigeons  a la  Craupaudine,  and  Piquant  Sauce. 

Split  the  pigeons  at  the  belly,  and  turn  the  breast  over; 
put  four  ounces  of  butter  into  a stcwpan,  with  chopped 
shalot,  parsley,  thyme,  mushrooms,  and  pepper  and  salt; 
set  the  stewpan  on  the  fire  to  melt  the  butter,  put  the 
pigeons  on  a dish,  but  not  too  near  each  other ; pour  the 
butter,  &c.  over  the  pigeons,  and  when  the  butter  begins  to 
get  cold,  roll  the  pigeons  in  bread  crumbs,  and  put  them  on 
a soutiespan  that  has  been  buttered  (with  clarified  butter) ; 
do  not  turn  them  until  the  under  side  is  brown  ; when  of  a 
nice  brown,  lay  them  on  a cloth  to  soke  the  butter  from 
them;  lay  them  round  the  dish,  and  the  sauce  in  the  middle. 

N.B.  Six  pigeons  will  make  a dish ; the  breast  bone  should 
he  taken  out,  and  the  leg  and  thigh  bone  ; the  pinions  cut 
off,  the  wing  bone  taken  out,  and  the  pigeon  flatted  with  a 
flatter : they  may  be  broiled  on  the  gridiron  over  a clear 
stove. 

Poulet  a la  Duchesse. — See  page  12. 

Neck  of  Pork,  roasted. — See  page  20. 

Ox  Cheek  (see  page  29)  and  Sauce  Hachis. — See  Ap- 
pendix. 

A Souties  of  Mutton,  and  Cucumber. — See  page  38. 

White  Collops,  and  Mushrooms. — See  page  15. 

A Raised  Pie,  with  Beef  Steaks. — See  page  60. 

A Casserole  an  Ris,  with  Giblets. 

Boil  a quarter  of  a pound  of  Carolina  rice  in  broth, 
until  it  becomes  stiff ; then  line  a mould  (according  to  the 
shape  of  the  dish  the  casserole  is  wanted  for,)  butter  the 
mould  very  well  before  you  line  it ; when  lined,  do  the  rice 
well  over  with  egg  and  smooth  it  with  the  back  of  a spoon ; 
put  it  in  the  oven  to  set  the  egg;  when  the  egg  is  set,  put 
in  the  giblets;  (they  should  be  stewed  until  very  tender;) 
take  all  the  bones  from  the  wings,  cut  the  gizards  in  slices, 
put  a little  coulis  to  them,  and  put  them  in  the  mould  ; cover 
it  with  paste ; put  it  in  the  oven  for  an  hour,  turn  it  out  a 
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few  minutes  before  it  is  wanted,  put  a little  coulis  round  the 
casserole  when  on  the  dish. 

Boiled  Turkey,  and  Oyster-sauce. — See  page  52. 

Leg  of  Lamb,  and  Spinage.  -See  page  26'. 

Lorn  of  Veal  a la  Beshemell. — See  page  14. 

Ham  braised  and  Greens. — See  page  14. 

A Bacon  Chine  and  Greens. — See  page  30. 

Two  boiled  Fowls  and  Celery  Sauce. — See  page  13. 

A Blanquet  of  Fowl  and  Truffles.— See  page  72. 

A Souties  of  Hare  and  Truffles.— See  page  52. 

Neck  of  Venison,  roasted.— See  page  36. 

A Goose. — See  page  15. 

Tenderones  of  Lamb,  and  Mushrooms. — See  page  26. 
Mock  Turtle.— See  page  22. 

Roast  Beef. — See  page  7 • 

SECOND  COURSE. 

Wild  Ducks. — See  page  1 6. 

Snipes. — See  page  24. 

Plover. — See  page  55. 

Hare. — See  page  18. 

Apple  Pie  (see  page  81)  with  Custard. — See  page  8. 
Currant  Tourte. — See  page  56. 

French  Beans. — See  page  9. 

Asparagus. — See  page  7. 

Mince  Pies. — See  page  8. 

Cheesecakes. — See  page  o2. 

Ragout  Melle. — See  page  9. 

Poached  Eggs. — See  page  82. 

Sea  Kail.  — See  page  50. 

Cauliflower. — See  page  18. 

Cauliflower  d la  Flamond. 

Boil  the  cauliflower,  take  it  up,  and  put  it  on  the  back  of 
a sieve  to  drain;  then  put  it  into  a stewpan,  with  a little 
beshemell;  then  dish  it,  put  Parmasan  cheese  over  it,  and 
brown  it  with  a salamander. 

Rhenish  Cream. — See  page  50. 

Orange  Jelly. — See  page  66. 

Cederata  Cream. — See  page  33. 

Orange  Souffle. 

Orange  souffle,  is  orange  jelly  put  into  a pan  and  whisked 
until  nearly  stiff,  and  then  put  into  the  mould  : garnish  with 
China  orange. 

h 2 
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January  20. 

No.  20.  BILL  OF  FARE, 


FIRST  COURSE. 

Soup  a la  Heine , 

removed  with 

FIS1I, 

removed  with  a 
FILLET  of  VEAL  a la  BESIIEMELL. 


Volevent  of  Eel. 


Neck  of  Venison, 
roasted. 


A Capon,  with  a 
ragout  and  truflles. 


Woodcocks  a la 
Tartar. 


Petit  Pilis  of 
oysters. 


Sparerib  of  Pork. 


Two  Partridges 
stewed,  &c  cabbage. 


A Haricot  of 
Mutton. 


A Sucking 


Fig- 


S Frame.  S 

£5 & 


Haunch  of 
Venison. 


Pork  Cutlets,  with 
mashed  potatoes. 

Salmie  of  Wild 
Ducks. 

Ox  Rumps, 

Calf’s  Head, 

with  savoys. 

hashed  and  grilled. 

_ 

A Small  Turkey, 

Leg  of  Lamb, 

roasted. 

roasted. 

A Volevent,  with 

J^obfcter  Fat6s. 

pike. 

Soup  Saute, 

removed  with 

FISH, 

removed  with  a 
CHINE  OF  MUTTON. 


SECOND  COURSE. 
Four  Grouse. 


Basket  of  Pastry. 

A Wax  Basket  of 
Prawns. 

Stewed  Peas. 

Asparagus. 

Anchovy  Toast. 

A Dressed  Crab. 

Maccaroni. 

Spinagc,  and  Eggs. 

Cheesecakes. 

Mince  Pies. 

: 

" I 

Two 

Rabbits. 

BS- — & 

S Frame.  S 

JS-r — St 

Three 

Woodcocks. 

Mince  Pics. 

Cheesecakes. 

Spillage  and  Eggs. 

Maccaroni. 

Dressed  Lobster. 

Anchovy  Toast. 

Asparagus. 

Stewed  Peas. 

A Wax  Basket  ol 
Crayfish. 

A Basket  of 
Pastry. 

Tuo  Pheasants. 
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No.  20.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  a la  Reine. — See  page  2. 

Fish. — See  Appendix. 

Fillet  of  Veal  a la  Beshemell. — See  page  85. 

Oyster  Pates. — .See  page  69. 

A Vole  vent  of  Eel. 

Bone  an  cel  and  flat  it,  cut  it  in  pieces  of  about  an  inch 
long,  and  put  it  on  to  blanch  in  cold  water;  when  it  comes 
to  a boil,  take  it  off  the  fire,  put  the  eel  in  cold  water, 
wash  it  very  clean,  and  scrape  the  fat  off;  then  put  it  in  a 
stew  pan,  with  a little  stock,  and  set  it  on  a stove  to  simmer 
very  slow  for  a quarter  of  an  hour,  or  till  the  stock  is  quite 
reduced,  (but  not  for  the  eel  to  stick  to  the  bottom);  put 
a little  beshemell  to  it;  put  in  about  six  yelks  of  eggs, 
boiled  hard,  and  about  a >dozen  button  onions,  nicely 
boiled  ; put  a little  anchovy  essence,  squeeze  a little  lemon 
juice,  fill  the  volevent,  first  putting  it  on  a napkin,  and  then 
on  the  dish.  If  for  meagre,  use  meagre  stock. 

Sparerib,  roast. — See  page  42. 

?Seck  of  Venison,  roast. — See  page  36. 

Partridges,  and  Cabbage. — See  page  41. 

A Capon  a la  Broch,  with  a Ragout  and  Truffles,  the  same 
as  a 1'u r key  and  Truffles. — See  page  4. 

Haricot  of  Mutton. — Sec  page  21. 

M oodcocks  a la  Tartar. — See  page  72. 

Haunch  of  Venison. — See  page  2. 

A Sucking  Pig. — Sec  page  60. 

A Salmie  of  Wild  Duck. — See  page  30. 

Pork  Cutlets,  and  mashed  Potatoes. — See  page  94. 

Calf’s  Head,  hashed  and  grilled. — See  page  3. 

Ox  R umps,  and  Cabbage. — See  page  5. 

Leg  of  Lamb,  roast. — See  page  37. 

A Small  Turkey. 

A small  turkey  will  take  an  hour  to  roast;  put  gravy  in. 
the  dish,  and  bread  sauce  in  a boat. 

A Volevent , with  a Souths  of  Pike. 

Cut  a volevent  and  bake  it;  split  a middling  size  pike 
down  the  back,  skin  it,  and  bone  it ; cut  it  into  collops  ; but- 
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ter  a soutiespart,  and  sprinkle  it  with  herbs,  pepper,  and 
salt ; put  the' pike  on,  and  set  the  pan  on  a stove  ; let  it  do 
gently  for  a few  minutes  before  you  turn  the  pike ; when 
done,  put  it  into  some  hot  beshemell ; put  a little  anchovy 
essence,  squeeze  a little  lemon  juice,  and  put  a dust  of  sugar; 
put  a napkin  on  the  dish,  and  the  volevent  on  the  napkin  : 
if  for  meagre,  make  the  sauce  from  the  bones  of  the  pike. 

Lobster  Pates,  the  same  as  Oyster  Pates,  page  69- 

N.  B.  Cut  the  lobster  as  small  as  the  oysters,  and  put  be- 
shemell to  it. 

Soup  Sante. — See  page  38. 

Chine  of  Mutton. — See  page  16. 


. 'f  . - - 

SECOND  COURSE. 

Grouse. 

Grouse  are  trussed  the  same  as  partridge,  and  will  take 
the  same  time  in  roasting  : send  bread  sauce  in  a boat. 
Woodcocks. — See  page  24. 

Rabbits. — See  page  JO. 

Pheasants. — See  page  18. 

Two  Baskets  of  Pastry. — See  page  23. 

Two  Wax-Baskets  of  Prawns,  and  Crayfish. — See  Appen- 
dix. 

Asparagus. — See  page  7. 

Stewed  Peas. — See  page  43. 

Anchovy  Toast. — See  page  78. 

Dressed  Crab. — See  page  78. 

Spinage  and  Eggs. — See  page  45. 

Maccaroni. — See  page  9. 

Mince  Pies. — See  page  8. 

Cheesecakes. — See  page  32. 
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January  21. 

No.  21.  BILL  OF  FARE. 


FIRST  COURSE. 

Pea  Soup , 

removed  with 
FISH, 

removed  with  a 

LOIN  OF  VEAL.  I 

Tenderoues  of 
Veal,  with  truffles. 

^amb  Cutlets,  with 
sauce  piquant. 

Breast  of  Veal, 
ragouted. 

Leg  of  Pork  a la 
Boisseau. 

1 

Matelot  of  Tench. 

Fillets  of  Sole 
a lTtalienne,  with 
red  sauce. 

Small  Ham,  and 
greens. 

Two  Chickens  a la 
Reine. 

A raised  Pie 
a la 

Fran£ois. 

s Frame.  ^ 

St 

A raised  Pie 
a l’Amiens. 

Two  Chickens, 
with  tarragon. 

Small  Piece  of 
Brisket  of  Beef, 
and  roots. 

Fillets  of  Salmon, 
with  Capcr3. 

Fillet  of  Sturgeon, 
with  sauce  royal. 

Leg  of  Lamb, 
roasted,  and 
cucumbers. 

Neck  of  Venison. 

Logs  of  Fowl  au 
Gralin. 

Calves’ Feet,  with 
asparagus  peas. 

Giblet  Soup, 

removed  with  a 
CHINE  OF  MUTTON. 

SECOND  COURSE. 
Two  Wild  Ducks. 


A Ratifie  Pudding. 


An  Omelet. 


An  Apricot  Tourte. 


French  Beans. 


Compote  of  Apples, 


Broiled  Mushrooms 


A Souffle  of  Ginger. 


Mince  Pies. 


Asparagus. 


A Trifle. 


\ Frame.  \ 


A Trifle. 


Asparagus. 


Mince  Pies. 


Mushrooms. 


A Souffle 
of 

Rice  and  Apples. 


Compote  of  Pears 


French  Beans. 


Plumb  Tourte. 


An  Omelet 


Almond  and 
Curd  Pudding, 
with  wine  sauce 


A Hare. 
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No.  21.  BILL  OF  FARE. 

FIRST  COURSE. 

Rea  Soup. 

PEA  soup  is  made  the  same  as  cressy,  only  leave  out  the 
grated  carrot;  use  peas  instead  of  lentels,  and  put  fried  bread 
in  the  tureen,  instead  of  rjee. 

Fish. — See  Appendix. 

Loin  of  Veal. — See  page  49. 

Lamb  Cutlets. — See  page  91. 

Tenderones  of  Veal  and  Truffles. — See  page  12, 

Leg  of  Pork  a la  Boisseau. — See  page  47. 

Breast  of  Veal,  ragouted. — See  page  5. 

Fillets  of  Sole  a l’ltalienne. — See  page  43. 

Matelot  of  Tench. — See  page  76. 

Two  Chickens  a la  Reine. — See  page  42. 

Small  Ham  braised. — See  page  14. 

A raised  Pie  a l’Amiens. — See  page  53. 

A raised  Pie  ala  Frangois. — See  page  38. 

Brisket  of  Beef  stewed,  (see  page  13)  and  Roots. — See 
Appendix. 

Fillet  of  Sturgeon , and  Sauce  Royal. 

Take  the  skin  off  a piece  of  sturgeon  of  about  a pound  or 
"better  ; cut  it  in  long  slices,  (the  same  as  you  would  salmon 
for  rolling)  flat  them,  and  make  a farce  with  a part  of  the 
sturgeon  and  scraped  fat  bacon,  a few  sweet  herbs,  a roll 
soaked  in  cream,  and  the  white  of  an  egg  beat  up  to  a froth  ; 
mix  all  together  in  a mortar,  the  egg  last;  season  with  pep- 
per and  salt,  and  put  a very  little  bit  of  garlic  to  the  farce ; 
spread  the  farce  on  the  sturgeon,  roll  it  up,  and  finish  it  the 
same  as  fillet  of  sole  ; put  the  sauce  on  the  dish,  and  then 
flie  sturgeon  : if  for  meagre,  do  not  use  bacon,  and  make 
the  sauce  with  fish  stock. 

Fillets  of  Salmon  rolled,  with  Caper  Sauce. — See  page  43. 

Neck  of  Venison,  roast. — See  page  3d. 

Leg  of  Lamb,  roast,  and  Cucumbers. — See  page  21. 

Calves’  Feet , with  Asparagus  Peas. 

Bone  four  calves’  feet,  and  put  them  on  to  boil  for  jelly 
(Stock  : take  them  out  when  quite  tender,  and  put  them  in 
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cold  water;  when  cold,  trim  them,  and  put  them  in  a stew- 
pan,  with  a few  spoonsful  of  stock  ; put  them  by  the  side  of 
a stove;  when  warm,  take  them  up,  and  lay  them  on  a cloth 
to  drv,  then  put  them  on  a dish,  and  sauce  over  them,  l'or 
sauce,  see  page  52. 

Legs  of  Fozcl  an  Gratin. 

Cut  the  legs  and  wings  from  two  or  three  cold  fowls  that 
have  been  left  from  last  dinner,  or  supper,  (either  boiled,  or 
roast  fowls  will  do  ;)  put  a quarter  of  a pound  of  butter  in  a 
stewpan,  and  chopped  parsley,  thyme,  shalots,  mushrooms, 
and  pepper  and  salt;  when  the  butter  is  melted,  break  in 
two  eggs,  and  beat  them  up  well  with  the  butter  and  herbs; 
dip  the  legs  of  the  fowl  in,  and  then  roll  them  in  bread 
crumbs,  do  therti  twice  over;  then  have  some  clean  lard  in 
a stewpan,  when  hot,  put  the  fowl  to  fry  of  a nice  gold  co- 
lour ; when  the  fowls  are  taken  up,  put  in  some  parsley  (that 
has  been  well  dried)  in  to  fry  ; put  the  parsley  in  the  middle 
of  the  dish,  and  the  legs  and  wings  of  the  fowl  round  the 
parsley. 

Giblet  Soup. — See  page  G. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

Wild  Ducks. — See  page  lG. 

Larks. — See  page  9. 

Snipes. — See  page  24. 

Haro. — See  page  13. 

A Souffle  of  Ginger. 

Put  a pint  of  milk  and  cream  on  to  boil  ; put  the  peel  of 
two  lemons,  a little  cinnamon,  and  lump  sugar  sufficient  to 
make  it  sweet;,  let  it  boil  for  half  an  hour,  then  put  it  to 
cool,  and  put  a quarter  of  a pound  of  butter  in  a stewpan, 
(that  will  hold  two  quarts,)  and  set  it  on  the  fire  to  melt; 
when  melted,  put  in  as  much  flour  as  will  dry  up  the  butter, 
keep  stirring  it  over  the  fire  until  jt  leaves  the  bottom  of  the 
stewpan  ; then  take  it  off,  and  break  in  ten  eggs,  one  at  a 
time  ; keep  stirring  it,  until  the  egg  is  mixed  well  with  the 
flour  and  butter,  and  mix  all  the  eggs  the  same  way,  until 
it  becomes  a thick  batter;  then  put  a sufficient  quantity  of 
the  milk  and  cream  that  has  been  boiled,  beat  it  up  well 
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together,  (otherwise  the  e^gs  would  separate  in  the  boiling); 
when  well  mixed,  put  halt  a pound  of  West  India  preserved 
ginger,  cut  in  small  pieces,  a large  glass  of  brandy,  and  a 
little  nutmeg  ; butter  a savoy  cake-mould  very  thick  with 
butter,  not  with  the  hand,  but  with  a paste-brush ; stick  dried 
cherries  on  the  mould,  in  any  manner  your  fancy  directs  ; 
put  the  souffle  in,  and  put  the  mould  into  a stewpan  that  has 
boiling  water  that  wi  1 come  better  than  half  way  up  the 
mould;  cover  the  stewpan,  and  put  lighted  charcoal  on  the 
cover  ; keep  it  boiling  very  slow  for  an  hour,  or  better;  take 
the  mould  out  of  the  stewpan  about  ten  minutes  before  it  is 
wanted,  by  which  means  the  sOuffle  will  keep  firmer  ; before 
it  is  turned  out  of  the  mould,  run  the  knife  round  it,  by  way 
of  loosening  it;  pour  white  wine  sauce  over  it;  the  wine 
sauce  is  made  as  follows  : put  about  an  ounce  of  butter  into 
a stewpan,  when  melted,  put  about  half  a table  spoonful  of 
flour,  stir  it  until  it  is  mixed  with  the  butter,  then  white 
wine  to  it,  to  make  it  the  thickness  of  melted  butter  ; grate 
a little  nutmeg  in  it,  and  put  about  half  a glass  of  brandy  ift 
the  sauce  : pour  the  sauce  over  the  souffle. 

A Ratifie  Pudding. 

Put  a pint  of  milk,  and  aT  pint  of  cream  into  a stewpan, 
with  the  peel  of  two  lemons,  a little  cinnamon,  and  sugar  ; 
set  it  on  the  fire,  and  let  it  boil  for  half  an  hour;  then  strain 
it  into  a basin,  and  put  the  crumb  of  two  French  rolls  in  it; 
then  butter  a savoy  cake-mould  very  well,  and  stick  dried 
cherries  according  to  fancy  ; then  put  in  half  a pound  of 
ratifies  in  the  mould  ; break  ten  eggs  in  a bason,  and  beat 
them  up  well  ; then  put  the  eggs  to  the  boiled  milk,  cream, 
and  rolls  ; stir  it  well,  so  as  to  blend  the  rolls,  eggs,  and 
milk  together  ; then  put  it  in  the  mould  that  has  the  ratifies 
in  : finish  it  the  same  as  the  ginger  souffle  ; pour  wine  sauce 
over  it. 

Almond  and  Curd  Pudding  to  match  the  Ratifie  or  Souffle. 
— See  Appendix. 

t 

A Souffle  of  Apples  and  Rice. 

Blanch  the  rice  in  water,  then  put  it  on  to  boil  in  milk, 
and  put  a little  cinnamon  and  the  peel  of  a lemon  ; let  it  boil 
until  it  becomes  quite  dry  ; then  take  it  from  the  fire,  and  put 
it  to  cool;  when  cold,  raise  a rim  of  rice  round  the  dish,  about 
three  inches  high,  egg  the  outside  of  the  rim,  and  likewise 
the  dish,  by  way  of  making  the  rice  stick  to  the  dish  ; then 
fill  the  dish  halfway  up  the  rim  with  marmalade  of  apples  ; 
then  beat  up  the  whites  of  four  eggs,  and  put  them  over  the 
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marmalade ; then  sift  fine  sugar  over  them,  and  put  the  dish 
in  the  oven  ; if  the  oven  is  not  hot  enough,  brown  it  with  a 
salamander. 

Broiled  Mushrooms. 

Peel  them,  and  put  them  in  water  for  a few  minutes  to 
soak  the  grit  from  them ; then  put  them  on  a soutiespan, 
sprinkle  pepper  and  salt  over  each  mushroom,  and  put  a 
little  oiled  butter  over  them ; put  them  in  the  oven  about 
ten  minutes,  and  then  on  the  gridiron  for  a few  minutes; 
pour  the  liquor  that  comes  from  them  over  the  mushrooms. 
Omelet. — See  page  32. 

Mince  Pies. — See  page  8. 

Apricot  Tourte. — See  page  17- 
Asparagus. — See  page  7. 

French  Beans. — See  page  9* 

A Trifle. — See  page  8. 

Compote  of  Apples. — See  page  56. 

Plum  Tourte,  (the  same  as  Damson) — See  page  5o.  ' 
Compote  of  Pears. — See  page  56. 


108 


January  22. 

No.  23.  BILL  OF  FARE. 


FIRST  COURSE. 


Mock  Turtle , 

removed  with  a 
CHINE  OF  MUTTON. 


Blanquct  of  Fowl, 
with  trollies. 


Rump  of  Beef  a ia 
Daube,  & cabbage 


Three  Sweetbreads 
larded, 
and  collops. 


Neck  of  Veal  a la 
Beshemell. 


Tenderones  of 
Lamb  a la  Poulet. 


A boiled  Turkey, 
and  oysters. 


Fillet  of  Beef, 
larded,  & Spanish 
sauce,  and  onions. 


A Sucking 

Pig- 


Soup,  remo- 
ved with  a 
Ham  braised 
and  coulis. 

S Frame. 

Soup  Sant6, 
remov’d  with 
a Haunch  of 
Venison. 

A Goose. 

Fkliet  of  Mutton,  &: 
haricot  beans. 

> 

F'ricandeau, 

and 

sorrel  sauce. 

Three  Breasts  of 
Fowl,  larded,  and 
an  emince. 

Two  Fowls,  and 
celery  sance. 

Two  Necks  of 
Lamb  a laChevaux 
de  Frize, 
and  cucumbers. 

A Fricassee  of 
Rabbit. 

Morue 
a la  Creme. 

Mock  Turtle 

removed  with 

ROAST  BEEF. 

SECOND  COURSE. 


Two  Pheasants. 


A Savoy  Cake. 

Basket  of  Pastry. 

Salsilie, 

Cauliflower, 

fried  in  batter. 

a la  flamond. 

Rotted  Hare. 

Brawn,  with  aspic. 

Blanc  Mange. 

Jelly  Marbie. 

French  Beans. 

Asparagus. 

Rice  Frittars. 

Mince  Ries. 

- 

T wo 
Grouse. 

83 & 

S Frame.  \ 
$£ ^ 

Three  Teal. 

Mince  Ries. 

Apple  Fritters. 

Asparagus. 

Spinage  & croutons 

Orange  Jelly. 

C'ederata  Cream. 

Brawn,  with  aspic. 

Rotted  Hare. 

Cauliflower. 

Salsilie, 
fried  in  batter. 

j Basket  o»  Rastry. 

A Savoy  Cake. 

Four  JTuodcocks. 
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No.  132.  BILL  OF  FARE. 

FIRST  COURSE. 

MOCK  Turtle. — See  page  22, 

Chine  of  Mutton. — See  page  16. 

Tenderones  of  Lamb  a la  Poulet. — See  page  ‘26. 

Blauquet  of  Fowl,  with  Truffles. — See  page  72. 

Boiled  Turkey,  and  Oyster-sauce. — See  page  5‘2. 

A Rump  of  Beef  a la  Daube,  and  cabbage. — See  page  36. 

Fillet  of  Beef  larded,  and  Spanish  Onions. — See  page  29. 

Sweetbreads  larded  (see  page  48)  and  White  Coliops. — • 
See  page  15. 

Neck  of  Veal  a la  Beshemcll,  the  same  as  a Loin  of  Veal. 
— See  page  14. 

Three  Breasts  of  Fozol  larded,  and  an  Emincc. 

Cut  out  the  breasts  of  three  fowls,  and  bird  them  ; finish 
the  same  as  larded  sweetbreads  : for  the  Emince  see  page  85- 

Soup  a la  Flamond. — See  page  12. 

Haunch  of  Venison. — See  page  2. 

Soup  a l’ltalienne. — See  page  20. 

Ham,  braised. — See  page  14. 

Fillet  of  Mutton,  and  Haricot  Beans. — See  page  22. 

A Goose. — See  page  15. 

A Sucking  Pig. — See  page  60. 

PTicandeau  (see  page  9o)  and  Sorrel  Sauce. — See  Appendix. 

Two  Necks  of  Lamb  a la  Chevaux  de  Frj,ze. — See  page  48. 

Two  Fouls  and  Celery-sauce. — See  page  13. 

Fricassee  of  Pcabbit. — See  Fricassee  of  Chicken,  page  37. 

t 

Morue  a la  Creme. 

Salt  a slice  of  crimpt  cod  one  day,  and  boil  it  the  next, 
and  while  hot  break  it  in  flakes  ; put  about  an  ounce  of  but- 
ter into  a stewpan,  with  chopped  shalot,  parsley,  and  a 
spoonful  of  stock  ; let  it  boil  for  a minute  or  two,  then  put 
a little  flour,  as  much  as  will  make  it  of  a proper  thickness; 
then  put  a little  stock,  (if  for  meagre  cream);  give  it  a boil 
for  a few  minutes,  put  a little  anchovy  essence,  squeeze  a 
little  lemon  juice,  and  a dust  of  sugar  ; put  tire  fish  in  the 
sauce  ; let  it  stand  to  get  hot  by  the  side  of  a stove,  but  do 
not  let  it  boil ; put  it  in  the  middle  of  a dish,  as  nearly  as 
possible.  Garnish  with  paste  or  croutons. 

N.B.  Crimpt  cod  that  has. been  left  will  do  for  this. 

Roast  Beef. — See  page  7. 
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SECOND  COURSE 

Pheasants. — See  page  18. 

Woodcocks. — See  page  24. 

Grouse. — See  page  102. 

Teal. — See  page  9. 

Savoy  Cake. — See  Appendix. 

Basket  of  Pastry. — See  page  23. 

Mince  Pies. — See  page  8. 

Cauliflower  a la  Flamond. — See  page  99* 
Salsifie,  fried  in  batter. — See  page  6 1 . 
Brawn. — See  page  7 — 

Potted  Ham. — See  page  7. 

Jelly. — See  page  31. 

Blanc  Mange. — See  page  65. 

Orange  Jelly. — See  page  66. 

Cederata  Cream. — See  page  33. 

French  Beans. — See  page  9« 

Asparagus. — See  page  7. 

Mince  Pies. — See  page  8. 

Rice  Fritters. — See  page  77- 
Apple  Fritters. — See  page  88. 

Spinage. — See  page  45. 

Potted  Hare.— See  page  10. 


Ill 


January  23. 

No.  23.  BILL  OF  FARE. 


FIRST  COURSE. 

SECOND  COURSE. 

/ . 

Pottage  a Vltalienne , 

removed  with  a 

BRISKET  of  BEEF  and  ROOTS. 

Tioa  Chickens. 

Apricot  Tourte. 

Mince  Pies. 

Petit  P*t£s  of 
Sweetbread. 

1 

Poulard 
a la  Duchesse. 

— 

French  Beans.  - 

Stewed  Peas. 

Roufard  of  Mutton 
with  piquant  sauce. 

Partridges,  and 
cabbage. 

- - 

Mushrooms.* 

Ragout. 

A Loin  of  Veai. 

A Salt  Leg  of  Pork 
boiled,  and  greens. 

Four  Snipes. 

A Wild  Duck. 

A Fowl 
a la  Beshemell. 

Shoulder  of  Lamb, 
forced, 

and  sorrel  sauce. 

Maccaroni. 

Artichoke  Bottoms. 

Cauliflower,  and 
brown  sauce. 

Asparagus. 

Lambs’  Feet,  aud 
asparagus  peas. 

Semels  of  Yeal, 

Sc  cucumber  sauce. 

Soup  Julien, 

removed  with  a 
CHINE  OF  MUTTON. 

Mince  Pies. 

Apple  Tourte. 

A Hare.- 

r 

No.  23.  BILL  OF  FARE. 

FIRST  COURSE. 

ITALIAN  Soup. — See  page  20. 

Stewed  Beef  aud  Roots. — See  page  13. 

Soup  Julien. — See  page  55. 

Chine  of  Mutton. — See  page  16. 

Foulard  a la  Duchesse. — See  page  12. 
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Petit  Pates. — See  Appendix. 

Partridges  and  Cabbage.' — See  page  41. 

Roulard  of  Mutton  (see  page  15)  and  Piquant  Sauce. — 
See  Appendix. 

Leg  of  Pork,  boiled,  and  Greens. 

The  pork  will  take  two  hours  and  a half  to  boil.  Garnish 
with  greens.  Send  up  a peas  pudding  with  the  pork,  upon 
another  dish. 

Loin  of  Veal. — See  page  49.  i 

Shoulder  of  Lamb,  forced,  and  Sorrel  Sauce. 

Bone  a shoulder  of  lamb,  and  fill  it  with  forced-meat 
braise  it  for  two  hours  over  a slow  stove  ; when  done,  take 
it  up  and  glaze  it ; put  the  sorrel  sauce  on  the  dish,  and  the 
lamb  on  the  sauce. 

t 

* A Fowl  a la  Beshemell. 

Cut  the  breast  out  entirely  from  a fowl  that  has  been  either 
roasted  or  boiled  ; put  a rim  of  paste,  (the  same  as  raised 
pies  are  made  of,)  or  a rim  of  forced-meat;  if  paste,  put  it 
in  the  oven  to  bake  ; put  a slice  of  fat  and  lean  ham  in  the 
fowl  to  keep  it  moist : if  you  put  forced-meat,  put  the  fowl 
in  a stewpan,  with  a few  spoonsful  of  stock  to  steam  it ; set 
it  on  a slow  stove  for  one  hour ; then  put  a little  lighted 
charcoal  on  the  cover  of  the  stewpan  ; and,  if  the  fowl  has 
been  boiled,  glaze  it  before  it  is  sent  to  table ; mince  the 
breast,  and  the  breast  of  another  fowl,  and  put  them  into 
some  hot  beshemell;  squeeze  a little  lemon  juice,  and  put 
a few  drops  of  garlic  or  shalot  vinegar,  with  a dust  of  sugar  ; 
put  the  emince  into  the  fowl,  and  put  a few  bread  crumbs 
over  it ; drop  a little  clarified  butter  over  it,  and  brown  it, 
either  in  the  oven  or  with  a salamander.  Serve  it  up  on  a 
napkin. 

Semels  of  Veal,  and  Cucumber  Sauce. — See  page  92. 

Lambs’  Feet,  and  Asparagus  Peas. — See  page  52. 


SECOND  COURSE. 

Tzco  Chickens,  roasted. 

They  will  take  about  fifteen  minutes  to  roast. 
Mince  Pies. — See  page  8. 

Apricot  Tourte. — See  page  17. 
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Apple  Tourte,  the  same  as  Apricot. — See  page  17. 
Stewed  Peas. — See  page  43. 

French  Beans. — See  page  9. 

Ragout  Melle. — See  page  9. 

Mushrooms. — See  page  17. 

Snipes. — See  page  24. 

Wild  Ducks. — See  page  16. 

Hare. — See  page  18. 

Maccaroni. — See  page  9. 

Asparagus. — See  page  7- 

Cauliflower,  and  Brown  Sauce. — See  page  18. 

Artichoke  Bottoms. — See  page  50. 

*“ — — — - 


I 


X 


I 


January  24. 

No.  24.  BILL  OF  FARE 


FIRST  COURSE. 
White  Vermicelli  Soup, 

removed  with  a 
HAUNCH  OF  VENISON. 

Chartreuse  of 
Roots.  % 

- 

Small 

Mutton  Pies. 

Breast  of  Veal  with 
stewed  peas. 

Neck  of  Pork, 
roasted. 

* 

Souties  of  Hare. 

A Souties  of  Fowl. 

A Chine  of  Lamb, 
with  cucumbers. 

Fillet  of  Veal 
a la  Besheraell. 

* 

A Souties  of 
Pheasant. 

A Souties  of  Wild 
Duck. 

A Goose. 

Neck  of  Venison, 
and  Roots. 

I 

Risoles. 

Casserole  ofRice, 
with  giblets. 

Partridge  Soup, 

removed  with  a 
CHINE  OF  MUTTON. 

SECOND  COURSE. 


Three  Woodcocks. 


Rhenish  Cream. 

Jelly. 

• 

Cauliflower,  with 
brown  sauce. 

Asparagus, 
with  eggs. 

- 

Tartlets. 

Mince  Pies. 

Larks.  1 

Two  Rabbits. 

% 

Mince  Pies. 

Tartlets. 

French  Beans,  with 
sauce. 

Salsifie, 
with  sauce. 

> 

Orange  Jelly. 

Blanc  Mange. 

Two  Wild  Ducks. 


No.  24.  BILL  OF  FARE. 

FIRST  COURSE. 

VERMICELLI  Soup.— See  page  1 6. 

Haunch  of  Venison. — See  page  2. 

Small  Mutton  Pies. — See  page  20. 


1 15 

Chartreuse  of  Roots. — See  page  60. 

Keck  of  Pork,  roasted. — See  page  c20. 

Breast  of  Veal  and  Peas. — See-page  43. 

A Souties  of  Fowl. — See  page  84. 

A Souties  of  Hare. — See  page  5 2. 

Fillet  of  Veal  a la  Beshemell. — See  page  85. 

Chine  of  Lamb  and  Cucumbers. — See  page  68. 

A Souties  of  Wild  Duck. 

Cut  the  breasts  of  two  wild  ducks  into  thin  slices;  butter 
a soutiespan  ; sprinkle  a little  shalot ; put  a glass  of  poit 
wine  in,  and  lay  the  wild  duck  on  it:  put  the  legs,  and 
other  parts  of  the  wild  ducks,  into  astewpan,  with  a pint  of 
stock,  a few  blades  of  mace,  a few  shalots,  and  half  a pint 
of  port  wine  ; set  the  stewpan  on  a stove  to  boil  very  slowly 
for  two  hours,  or  until  half  the  liquor  is  reduced  ; then  strain 
it  off  into  another  stewpan,  and  skim  the  fat  off  ; then  set 
the  soutiespan  on  a stove  for  a few  minutes,  and  turn  the 
souties  ; when  done,  put  it  to  the  liquor  that  the  bones  were 
stewed  in  ; squeeze  a Seville  orange  in  it ; dish  it,  and  gar- 
nish with  paste. 

N.  B.  Do  not  put  the  stewpan  on  the  fire  after  the  souties 
has  been  put  in  the  liquor  : add  a little  cayenne  pepper. 

A Souties  of  Pheasant. — See  page  54. 

Is eck  of  Venison  and  Roots. — See  page  15. 

A Goose. — See  page  15. 

A Casserole  of  Rice  and  Giblets. — See  page  98. 

Risoles. — See  page  47. 

Partridge  Soup. 

Braise  four  partridges  until  quite  tender,  then  take  them, 
up,  and  cut  off  the  legs,  wings,  and  breast;  put  them  into 
a small  soup  pot;  then  put  the  backs  and  other  trimmings 
into  the  braise  again  ; and  if  you  have  any  pieces  of  partridge 
or  pheasant,  put  them  in  the  braise  with  the  other ; put 
about  three  pints  more  slock  to  it,  and  set  it  to  boil  very 
slowly  for  one  hour ; then  strain  it  through  a tammy 
sieve,  and  skim  the  fat  off  as  clean  as  possible  ; then  put 
the  liquid  to  the  partridges,  give  it  one  boil,  and  skim  it 
again,  to  have  it  quite  clear  ; put  a small  lump  of  sugar ; 
cut  a few  carrots  into  any  shape  your  fancy  may  lead  you, 
and  turnips  the  same,  with  a few  button  onions  ; boil  them 
in  about  a pint  of  good  stock  ; when  quite  tender,  put  them 
to  the  partridges ; and  then  put  all  into  the  tureen. 

]N.B.  At  another  time,  braise  six  bundles  of  savoy  cab- 
bage, and  put  them  in  the  soup  instead  of  the  roots. 

Chine  of  Mutton, — See  page  16. 

I 2 


SECOND  COURSE. 


Woodcocks. — See  page  24. 

Larks. — See  page  9. 

Rabbits.- — See  page  10. 

Wild  Ducks. — See  page  16. 

Rhenish  Cream. — See  page  50. 
Jelly.— See  page  31. 

Blanc  Mange. — See  page  65. 

Orange  Jelly. — See  page  66. 
Asparagus,  with  Eggs. — See  page  66. 
Salsifie. — See  page  44. 

Cauliflower. — S'ee  page  18. 

French  Beans. — See  page  9- 
Mince  Pies. — See  page  8. 

Tartlets. — See  page  44. 
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January  25. 

No.  25.  BILL  OF  FARE. 


FIRST  COURSE. 

SECOND  COURSE. 

Soup  Cressey, 

removed  with  a 
CHINE  OF  MUTTON. 

Four  Partridges. 

Apple  Pie. 

Mince  Pies. 

White  Collops,  and 
mushrooms. 

Lamb  Cutlets,  and 
piquant  sauce. 

V 

French  Beans. 

Spinage. 

A Goose. 

Neck  of  Venison. 

\ 

Larks. 

Two  Teal. 

A small  Ham, 
and  greens. 

Two  Chickens 
a la  Reine. 

Asparagus. 

Cauliflower. 

Petit  Pates  of  Veal 
and  Ham. 

Fricassee  of  RaB- 
bits,  with  onions. 

Cheesecakes. 

Gooseberry  Pie. 

Roast  Beef. 

Two  Wild  Ducks. 

No.  25.  BILL  OF  FAKE. 

FIRST  COURSE. 

SOUP  Cressey. — See  page  47. 

Chine  of  Mutton. — See  page  16. 

Lamb  Cutlets. — See  page  91- 
White  Collops. — Seepage  15. 

Fricassee  of  Rabbits,  and  Onions. — See  page  69. 
Petit  Pates  of  Veal  and  Ilam. — See  Appendix. 
Goose. — See  page  15. 

Neck  of  Venison,  roasted. — See  pAge  36. 

Two  Chickens  a la  Heine. — See  page  42. 

Ham  braised. — See  page  14. 

Roast  Beef. — See  page  7. 
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SECOND  COURSE. 

Partridges. — See  page  7- 
Teal. — See  page  9. 

Larks. — See  page  9. 

Wild  Ducks. — See  page  16. 

Apple  Pie. — See  page  81. 

Mince  Pies. — See  page  8. 
Cheesecakes.— See  page  32. 
Gooseberry  Pie. — See  Appendix. 
Spillage. — See  page  43. 

French  Beans.— :See  page  9. 
Cauliflower. — See  page  18. 

Asparagus. — See  page  7. 


January  26. 

No.  2 6.  BILL  OF  FARE. 

•ft*.' 


FIRST  COURSE. 

SECOND  COURSE. 

A Tureen  of  Mutton  and 
Troth,  with  Roots, 

Six  Snipes. 

removed  with  a 

TURKEY  AND  CHESNUTS. 

Asparagus. 

• 1 

Spinage, 
and  croutons. 

Compote  of  Pi- 
geons, with  truffles. 

Ox  Rumps  and 
cabbage,  and 
Spanish  sauce. 

• ■ 

A Trifle. 

Mince  Pies. 

A Sucking  Pig. 

A Loin  of  Veal. 

— “ ; 

Two  Partridges, 
stewed,  & cabbage. 

0 

A Fowl  a la 
Beshemell. 

Stewed  Peas. 

French  Beans. 

' " . ^ ' 

A Chine  of  Mutton. 

A Hare. 
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No.  26.  BILL  OP  FARE. 

\ 

FIRST  COURSE. 

Mutton  and  Broth , with  Roots. 

CUT  a neck  of  mutton  into  cutlets ; then  put  the  scrag, 
and  other  trimmings  into  a stewpan  with  a few  onions,  a fag- 
got of  thyme  and  parsley,  and  trimmings  of  celery  ; put 
half  a pint  of  water  to  the  meat,  and  set  it  on  a stove  to 
draw  down,  but  not  to  catch ; then  put  about  two  quarts  of 
water  to  it,  skim  it,  and  keep  it  very  clear,  by  letting  it  boil 
very  slow  by  the  side  of  a stove;  then  put  the  cutlets  into 
a small  soup  pot  that  will  hold  three  quarts;  put  half  a pint 
of  water,  some  scooped  turnips,  and  carrots,  button  onions, 
and  four  heads  of  celery  cut  in  small  pieces ; put  it  on  the 
stove  to  draw  down,  when  boiled  quite  dry,  then  fill  up  with 
the  mutton' broth,  being  first  strained  through  a tammy  sieve; 
let  it  boil  very  slow  by  the  side  of  the  fire  for  half  an  hour; 
keep  skimming  the  broth  as  fast  as  the  scum  rises  ; if  it 
should  not  be  strong  enough,  put  about  a pint  of  good 
stock,  season  it  with  a little  salt,  and  a small  lump  of  sugar. 

Turkey  and  Chesnuts. — See  page  36. 

Ox  Rumps  and  Cabbage. — See  page  5. 

Compote  of  Pigeons , with  Truffles. 

Draw  the  legs  of  four  pigeons,  (in  the  same  manner  as 
chickens  for  boiling)  singe  them,  and  fill  them  with  force- 
meat, and  put  a small  raw  truffle  in  each  pigeon  ; put  the 
necks  and  gizzards  in  a stewpan,  and  any  other  giblets  that 
are  at  hand  ; about  a quarter  of  a pound  of  lean  ham,  a few 
onions,  a few  blades  of  mace,  a faggot  of  thyme  and  pars- 
ley, two  or  three  bay  leaves,  half  a pint  of  sherry,  and  a 
pint  of  stock  ; wrap  the  pigeons  up  in  sheets  of  bacon,  put 
them  in  the  stewpan,  and  set  the  stewpan  over  a slow  fire  to 
do  very  gently  for  an  hour;  then  strain  the  liquor,  skim  the 
fat  very  clean  from  it,  and  put  a little  butter  into  a stewpan 
to  melt;  when  melted,  put  as  much  flour  as  will  make  it  of 
a proper  thickness ; stir  it  for  a few  minutes  over  the  fire 
before  the  liquor  is  put  in;  then  put  the  liquor  in,  keep 
stirring  it  all  the  while;  let  it  boil  for  a few  minutes,  slice 
a few  truffles,  and  put  them  in  the  sauce;  take  the  pigeons 
up,  and  lay  them  on  a cloth  to  dry ; then  put  them  on  the 
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dish,  and  the  truffles  and  sauce  over  them:  there  may  be  a 
few  fat  livers  and  force-meat  balls  added. 

N.  B.  Squeeze  hall  a lemon,  season  with  pepper  and 
salt,  &c. 

Loin  of  Veal. — See  page  49. 

A Sucking  Pig. — See  page  GO. 

A Fowl  a la  Beshemell. — See  page  1 12. 

Partridges,  and  Cabbage. — See  page  41. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

Snipes. — See  page  24. 

Hare. — See  page  18. 

Asparagus. — See  page  7. 

Spinage. — See  page  45. 

Mince  Pies. — See  page  8. 

Trifle. — See  page  8. 

Trench  Beans. — See  page  9- 
Stewed  Peas. — See  page  43. 


January  27* 

No.  27.  BILL  OF  FARE. 


SECOND  COURSE. 

Larks. 

V 

Escaloped  Oysters. 

Cauliflowers. 

A Barberry 
and 

Apple  Pie. 

A 

Lobster. 

A Ratifie 
Pudding. 

: 

Spinage  and  Eggs. 

Fondues,  in  cases. 

Four  Partridges. 

FIRST  COURSE. 
Puree  of  Peas , 

removed  with 

FISH. 


A Souties  of  Fowl, 
and  mushrooms. 


Semels  of  Veal, 
nth  fine'herbs,  am 
sauce  piquant. 


Neck  of  Pork, 
roasted. 


Matelot  of  Tench. 


Breast  of  Lamb, 
grilled,  and 
cucumber  sauce. 


A Chine  of  Mutton. 
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No.  27.  BILL  OF  FARE. 

FIRST  COURSE. 

PUREE  of  Peas. — See  Pea  Soup,  page  104. 
Fish. — See  Appendix. 

Setnels. — See  page  92. 

Souties  of  Fowl,  and  Mushrooms. — See  page  84. 
Neck  of  Pork,  roasted. — See  page  20. 

Breast  of  Lamb,  and  Cucumber. — See  page  41. 
Matelot  of  Tench. — See  page  76. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

Larks. — See  page  9- 
Partridges. — ^5ee  page  7. 

Ratifie  Pudding. — -See  page  109. 

Apple  Pie,  with  Barberries. — ^ee  page  81. 

Escaloped  Oysters. — See  page  23. 

Fondues,  inCases. — See  page  17. 

Spinage. — See  page  45. 

Cauliflower. — See  page  18. 

A Lobster. 

Split  the  tail,  and  crack  the  claws  : garnish  with  parsley. 
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January  28. 

No.  28.  BILL  OF  FARE. 


FIRST  COURSE. 
Flemish  Soup , 

removed  with 

FISH. 


Minced  and  broiled 
Turkey. 


Beef  Steaks. 


A Haunch  of 
Venison. 


Pigs  Feet  and  Ears, 
grilled, 
and  minced. 


Salmie  of 
Partridges. 


A Chine  of  Mutton. 


SECOND  COURSE. 


A Pheasant. 


French  Beans. 


A Lobster. 


Apple  Pie. 


A Savoy 
Cake. 


Jelly. 


Anchovy  Toast. 


Maccaroni. 


A mid  Duck. 


No.  28.  BILL  OF  FARE. 


FIRST  COURSE. 


Flemish  'Soup. 

SLICE  six  onions,  cut  six  heads  of  celery  into  small 
pieces,  and  slice  about  twelve  potatoes  : put  about  a quarter 
of  a pound  of  butter  into  a stewpan,  and  half  a pint  of 
water;  set  it  on  a stove  to  boil  very  slow  for  an  hour; 
then  fill  up  the  stewpan  with  stock  ; let  it  boil  an  hour,  or 
until  the  potatoes,  &c.  are  dissolved  ; then  rub  it  through  a 
tammy,  and  put  a pint  of  cream;  put  it  into  a small  soup 
pot  to  keep  hot;  the  cream  should  be  boiled  before  it  is 
put  to  the  soup. 

N.B.  If  for  meagre,  use  water  instead  of  stock. 

Beef  Steaks. 

Beef  steaks  should  be  cut  from  the  rump  and  broiled  over 
a clear  charcoal  fire;  put  a little  shalot  on  the  dish,  a bit  of 
pold  butter,  and  a table  spoonful  of  etchup,  and  be  very 
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particular  in  sending  them  hot  to  table ; all  the  other  part 
of  the  dinner  should  be  dished  before  the  beef  steaks  are 
put  on  the  tire ; season  them  with  pepper  and  salt. 

Minced  and  broiled  Turkey. 

The  minced  is  done  the  same  as  an  emince  of  fowl  ; see 
page  84.  Part  the  legs  and  score  them,  and  pepper  and 
salt  them  ; make  three  pieces  of  the  back,  split  the  rump- 
piece,  score  them,  and  pepper  and  salt  them ; put  a little 
oiled  butter  in  a tart  pan,  and  lay  the  bones  of  the  turkey  in ; 
put  the  tart  pan  in  the  oven  to  warm  the  turkey  through, 
then  put  it  on  the  gridiron  to  brown  ; lay  it  round  the 
emince. 

Salmic  of  Partridges. 

Salinie  of  partridges  is  made  from  what  is  left  of  the  day 
before.  The  process  is  the  same  as  a salinie  of  wild  duck, 
only  put  a glass  of  sherry  instead  of  port. 

Pigs  Feet  and  Ears. — See  page  35. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

Pheasant. — See  page  18. 

Wild  Duck. — See  page  16. 

Lobster. — See  page  32. 

French. Beans. — See  page  9. 
Maccaroni. — See  page  9. 

Anchovy  Toast. — See  page  78. 

Jelly. — See  page  31. 

Apple  Pie. — See  page  81. 
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January  29- 

No.  29.  BILL  OF  FARE. 


. . , . — . - — ■ - ■ 

I %i 

SECOND  COURSE. 

Three  Woodcocks. 

Beet  Root. 

Asparagus. 

A Burberry 
and 

Apple  Pie. 

Jelly. 

A Goose- 
berry Tart. 

■ 

French  Beans. 

Salsifie, 
fried  in  hatter. 

A Hare. 

FIRST. COURSE. 
Soup  and  Bouil/ie, 

removed  with  a 

TURKEY  AND  CHESNUTS. 


r 

White  Collops. 

Lamb  Cutlets; 
and  cucumbers. 

ilajn  and 

.• 

greens. 

• 

Neck  of 
Mutton, 
roasted. 

A Goose. 

Petit  Pates  of 
Oysters. 

Fricassee  of 
Chicken,  with 
mushrooms. 

Roast  Beef. 


No.  29-  BILL  OF  FARE. 

\ . 1 ■ ^ •.>»*  • 

FIRST  COURSE.  ’ 

SOUP  and  Bouillie. — See  page  30. 

Turkey  and  Chesnuts. — See  page  36. 

Lamb  Cutlets. — See  page  91. 

White  Collops. — See  page  15. 

Petit  Pates  of  Oysters. — See  page  69* 

Neck  of  Mutton , roasted. 

Saw  off  the  chine  bone,  and  about  two  inches  of  the  rib 
bones,.,  first  strip  the  meat  from  them  ; put  it  on  a lark  spit, 
butter  and  salt  it;  then  put  two  sheets  of  paper  over  the 
mutton,  tie  it  on,  and  then  tie  it  on  the  spit;  about  an  hour 
will  roast  it;  baste,  flour,  and  salt  it,  before  taken  from  the 
fire. 

Ham  and  Greens. — See  page  14. 

A Goose. — See  page  15. 

Roast  Beef. — See  page  7- 

Fricassee  of  Chicken. — See  page  37- 

1 
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SECOND  COURSE. 

Woodcocks. — See  page  24. 

Hare. — See  page  18. 

Asparagus. — See  page  7. 

French  Deans. — See  page  9. 


j Beet  Root. 

Boil  the  beet  root  in  water  until  tender,  then  peel  it  nr  ’ 
cut  it  in  slices;  put  it  into  a stewpan  with  a little  vinegar 
and  coulis,  let  it  boil  slow  for  a few  minutes,  so  as  to  draw 
colour  enough  to  make  the  sauce  red  ; garnish  it  with  but- 
ton onions,  boiled  tender;  pour  a little  of  the  red  sauce  over 
the  onions. 

Salsifie  fried  in  Batter. — See  page  6l. 

Gooseberry  Tart. — See  page  75. 

Apple  and  Barberry  Tart. 

Sheet  the  tartpan  with  short  paste;  put  half  apples,  and 
half  barberries;  put  sugar,  and  cover  it  in,  and  finish  the 
- same  as  other  tarts. 


January  30. 

No.  30.  BILL  OF  FARE. 


FIRST  COURSE. 


Giblet  Soup , 

removed  with  a 
HAUNCH  OF  VENISON. 


I Two  Sweetbreads, 
larded, 

and  sorrel  sauce. 


An 

Eniince  of  Mutton, 
with  cucumbers. 


Tongue, 
and  greens. 


A Leg  of 

Two 

Pork  a la 

Chickens 

Boisseau. 

a la  Reine. 

SECOND  COURSE. 
Four  Pheasants. 


A Civet  of  Hare. 


Loin  of  Lamb, 
braised,  glazed,  and 
celery  sauce. 


A Chine  of  Mutton. 


Cauliflower. 

Maccaroni. 

Raspberry 

A Savoy 

Apricot 

Tourte. 

Cake. 

Tourte. 

Ragout  Mel!6. 

Artichoke  Bottoms 
in  sauce. 

Two  Rabbits. 


No.  30.  BILL  OF  FARE. 

FIRST  COURSE. 

GIBLET  Soup. — See  page  6. 

A Haunch  of  Venison. — See  page  2. 

Leg  of  Pork  k la  Boisseau. — See  page  47- 
An  Emince  of  Mutton  and  Cucumber. — See  page  48. 
Sweetbreads  larded,  and  Sorrel  Sauce. — See  page  84. 
Two  Chickens  a la  Reine. — See  page  42. 

Tongue,  and  Greens. — See  page  55. 

A Loin  of  Lamb,  braised,  and  Celery. — See  page  6. 

A Civet  of  Hare. — See  page  26. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

A Pheasant. — See  page  18. 

Savoy  Cake. — See  Appendix. 

Rabbits  roasted. — See  page  10. 
Maccaroni. — See  page  9. 

Cauliflower  ^ — Se^  page  18. 

Ragout  Melle. — See  page  9. 

Artichoke  Bottoms. — See  page  50. 
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January  51. 

No.  31.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  d la  Reine, 

removed  with  a 
LOIN  OF  VEAL. 


Calves  Liver  and 
Bacon,  with 
piquant  sauce. 


SECOND  COURSE. 


Four  Partridges. 


Pork  Cutlets,  with 
mashed  potatoes 


Leg  of  Lamb, 
roasted. 


Haricot  of  Mutton. 


Beef  Olives,  with 
shalot  sauce. 


Escaloped  Oysters. 


French  Beans. 


A Chine  of  Mutton. 


Spinage, 
with  croutons. 


Fondues,  in  cases, 


A Hare. 


No.  31.  BILL  OF  FARE. 


FIRST  COURSE. 

SOUP  a la  Reine. — See  page  2. 

Loin  of  Veal. — See  page  49. 

Leg  of  Lamb,  roasted. — See  page  37. 

Pork  Cutlets,  with  mashed  Potatoes. — See  page  94. 

Calves  Liver  and  Bacoti. 

Cut  the  liver  in  thin  slices;  then  cut  as  many  pieces  of 
bacon  as  there  are  of  liver,  fry  the  bacon  first,  and  the  liver 
afterwards  in  part  of  the  fat  that  comes  from  the  bacon  ; (if 
there  is  too  much  fat  in  the  frying-pan  the  liver  will  not  fry 
crisp)  put  the  liver  and  bacon  on  the  back  of  a sieve  to  drain 
the  fat  from  it,  then  lay  it  round  the  dish;  put  a piece  of 
bacon  between  each  piece  of  liver ; and  piquant  sauce  in 
the  middle. 

N.  B.  The  liver  will  not  take  above  three  minutes. 
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Beef  Olives  (see  page  36)  with  Shalot  Sauce. — Sfce  Ap- 
pendix. 

A Haricot  of  Mutton. — See  page  21. 

Chine  of  Mutton. — See  page  16. 


Partridges. — See  page  7. 

J elly. — See  page  3 1 . 

Hare. — See  page  18. 

French  Beans. — See  page  9. 
Escaloped  Oysters. — See  page  23. 
Fondues,  in  Cases. — See  page  17. 
Spinage  and  Croutons. — See  page  45. 


February  1. 

No.  32.  BILL  OF  FARE. 


SECOND  COURSE 


FIRST  COURSE 


SECOND  COURSE. 


Soup  Vermicelli , 


Three  Woodcocks 


removed  with  a 
BOILED  LEG  OF  PORK. 


Blanquet  of  Veal, 
and  mushrooms. 


Pigeons  a la 
Crapaudine,  and 
poivrade  sauce. 


Mushrooqjs  broiled.  Asparagus. 


Neck  of  Veal. 


Apple  Pie  and 
Custard. 


Small 

Mutton  Pies. 


Fricassee  of 
Chicken. 


French  Beans. 


Cauliflower,  with 
white  sauee. 


A Chine  of  Mutton 


Four  Partridges 

O- 
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No.  32.  BILL  OF  FARE. 


FIRST  COURSE. 


VERMICELLI  Soup. — See  page  16. 

Leg  of  Pork,  boiled,  and  Greens. — See  page  112. 
Pigeons  a la  Crapaudine. — See  page  98. 

Blanquet  of  Veal. — See  page  73. 


V l 


A Neck  of  Veal,  roasted. 


Saw  off  the  chine  bone,  and  about  two  inches  of  the  rib 
bones,  put  it  on  a lark  spit,  butter,  salt,  and  paper  it;  it  will 
take  an  hour  to  roast;  unpaper  it  a few  minutes  before  dish- 
ing time,  baste  with  butter,  sprinkle  with  salt  and  dredge  it ; 
put  gravy  and  butter  in  the  dish. 

A Fricassee  of  Chicken. — See  page  37. 

Small  Mutton  Pies. — See  page  20. 

Chine  of  Mutton. — See  page  16. 


Woodcocks. — See  page  24. 

Partridges. — See  page  7. 

Apple  Pie  (see  page  81)  with  Custard. — See  Appendix. 
Cut  off  the  top  ot  the  pie,  and  put  the  custard  over  the 
apples;  cut  the  top  in  sippets,  and  put  them  round  the  pie. 
Asparagus. — See  page  7. 

Broiled  Mushrooms. — See  page  66. 

Cauliflower. — See  page  18. 

French  Beans.— See  page  9. 


SECOND  COURSE. 


K 


ISO 


February  2. 

No.  33.  BILL  OF  FARE. 


FIRST  COURSE. 
Mutton  and  Broth,  with  Roots , 

removed  with  a 

TURKEY,  boiled,  and  Oyster  Sauce 


Tenderones  of 
Veal,  and  truffles. 


Mutton  Cutlets, 
plain,  broiled. 


Lamb  Pie, 
in  a dish. 


Ham,  and 
greens. 


Pigeon  Pie, 
in  a dish. 


A Civet  of  Hare. 


with  oni  ns. 


A Sirloin  of  Beef. 


SECOND  COURSE. 


A Pheasant. 


Asparagus. 


Truffles. 


Gooseberry 

Tart. 

A Tapioca 
Pudding. 

A Damson 
To  arte. 

.Fondues,  in  a case. 

French  Bean?. 

Six  Snipes. 

No.  33,  BILL  OF  FARE. 

FIRST  COURSE. 

MUTTON  and  Broth,  See. — See  page  119. 
Turkey  and  Oyster  Sauce. — See  page  52. 


Mutton  Cutlets,  plain  broiled. 

Cut  the  cutlets  either  from  the  neck  or  loin,  trim  them 
neat;  broil  them  over  a clear  charcoal  stove;  season  them 
with  pepper  and  salt:  they  should  be  sent  to  table  as  hot  as 
possible. 

Tenderones  of  Veal  and  Truffles. — See  page  12. 

Pigeon  Pie.  in  a Disk.  . 

O J 

Draw  in  the  legs  of  six  pigeons;  season  them  with  pepper 
and  salt,  chopped  shalots,  mushrooms,  and  parsley,  all  mixt; 
lay  beefsteaks  at  the  bottom  of  the  dish;  put  a little  stock 
between  each  layer  of  beefsteaks;  (as  otherwise,  the  steaks 
are  apt  to  stick  together  when  done,)  lay  the  pigeons  on  the 
beef  steaks,  put  in  eight  hard  yelks  of  eggs  and  Cover  the 
pie  with  puff  paste;  it  will  take  an  hour  to  bake;  when 
done,  put  about  half  a pint  of  good  stock  and  coulis, 
mixed.  3 
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Lamb  Pie,  in  a Dish. 

Cut  up  a loin  of  lamb  into  chops,  season  them  with  pepper 
and  salt,  chopped  shalot,  parsley,  a very  little  thyme,  and 
chopped  mushrooms;  lay  them  in  the  dish,  put  a little  stock 
between  each  layer  of  chops ; put  hard  eggs,  and  cover  it 
with  puff  paste;  it  will  take  an  hour  to  bake;  when  done, 
put  a little  stock  and  coulis,  mixed. 

Ham. — See  page  14. 

Civet  of  Hare. — See  page  26. 

Fricassee  of  Rabbit,  and  Onions. — See  page  69- 

Roast  Beef. — See  page  7. 

» . » 

SECOND  COURSE. 

A Pheasant. — See  page  18. 

Six  Snipes. — See  page  24. 

Gooseberry  Tart. — See  page  73. 

Damson  Tourte. — See  page  .35. 

Asparagus. — See  page  7. 

French  Beans. — See  page  9. 

Fondues. — See  page  17. 

A Tapioca  Pudding. — See  Appendix. 


February  3. 


No.  34.  BILL  OF  FARE. 


FIRST  COURSE. 


Pea  Soup, 

removed  with 
FISH. 


Compote  of 
Pigeon. 

An  Emince  of 
Turkey,  and  I-egs, 
&c.  broiled. 

A Fillet  ol  Veal 
a la  Beshemell. 

A Salniie  of 

Ox  Rumps,  and 

Pheasant. 

cabbage,  and 
Spanish  sauce. 

A Leg  of  Mutton. 


SECOND  COURSE. 
A Wild  Duck. 


Spinage  and  Eggs. 

* 

A Lobster. 

Puffs. 

Blanc 

Mange. 

Small 

Puddings. 

Anchovy  Toast. 

Asparagus. 

Larks. 


No.  34.  BILL  OF  FARE. 


FIRST  COURSE. 

PEA  Soup. — See  page  104. 

Fish. — See  Appendix. 

Fillet  of  Veal  a la  Bcshemell. — See  page  8 5. 

Leg  of  Mutton. 

A leg  of  mutton  will  take  two  hours  roasting  : follow  the 
same  process  as  for  a chine  of  mutton. 

An  Emince  of  Turkey,  and  broiled  Legs,  Sic.  — See 
page  123.  ’ 

Compote  of  Pigeon. — See  page  11 9. 

Salmie  of  I^heasant. — See  page  126. 

Ox  Rumps  and  Cabbage. — See  page  5. 


SECOND  COURSE. 

Wild  Duck. — See  page  16. 

Larks. — See  page  9. 

Blanc  Mange.— See  page  65. 

Asparagus. — See  page  7. 

Spinage,  and  Eggs,  poached. — See  page  45. 

Lobster. — See  page  32. 

Small  Puddings. — See  Appendix. 

Anchovy  Toast. — See  page  78. 

Puffs. 

Puffs  are  made  of  puff  paste,  cut  in  square  pieces,  sweet- 
meats are  put  in  them,  and  turned  over. 
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February  4. 

No.  35.  BILL  OF  FARE. 

, . . . ■ ...  i ^ rrr- 


FIRST  COURSE. 
Flemish  Soup , 

removed  with 
FISH. 


Matelot  of  Tench. 


Breast  of  Lamb, 
grilled,  and 
piquant  sauce. 


Neck  ef  Pork. 


A Fowl 

4 la  Beshemeil. 


Beef  Steaks,  with 
slialot,  and 
ketchup  sauce. 


SECOND  COURSE. 
Two  Chickens . 


■ 

- 

Crayfish  au  Gratin. 

Cauliflower,  with 
Parmasan  Cheese. 

L-. 

* 

^Custards,  in 
cups. 

Jelly. 

Apple  Pie. 

A Chine  of  Mutton. 


Asparagus  and 
Eggs,  &c. 


Fondues  in  cases. 


Two  Rabbits. 


No.  35.  BILL  OF  FARE. 

FIRST  COURSE. 


FLEMISH  Soup. — See  page  122. 

Fish. — See  Appendix. 

Neck  of  Fork. — See  page  20. 

Chine  of  Mutton. — See  page  ]6. 

Matelot  of  Tench. — See  page  76- 
Breast  of  Lamb,  grilled. — See  page  129. 
Chine  of  Mutton.— Stic  page  16. 

Beef  Steaks.— See  page  122. 

A Fowl  & la  Beshemeil. — Sfce  page  1 1$. 


\ 
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SECOND  COURSE. 


Tico  Chickens. 

Two  chickens  will  take  about  fifteen  or  twenty  minutes  to 
roast;  baste  them  with  butter  when  they  are  nearly  done; 
then  sprinkle  them  with  salt,  and  dredge  them  with  flour; 
put  gravy  in  the  dish,  and  send  bread  sauce  in  a boat. 
Crayfish  au  Gratin. — See  Lobster,  page  50. 

Cauliflower  a la  Flamond. — See  page  99. 

Jelly. — See  page  3 1 . 

Fondues. — See  page  1 7. 

Apple  Pie. — See  page  81. 

Qustards  in  Cups. — See  Appendix. 

Asparagus  and  Eggs. — See  page  66. 

Rabbits. — See  page  10. 


February  5. 

No.  36.  BILL  OF  FARE. 


FIRST  COURSE. 

A Tureen  of  Hodge  Podge , 

rertioved  with  a 

LOIN  of  VEAL  a la  BESHEMELL. 

Two  S'veetbreads, 
larded,  and  sorrd 
sauce. 

Blanquet  of  Fowl, 
with  truffles. 

. - . ..  .»  *- 

A Neck  of  ; 

Mutton 
boiled,  and 
turnips. 

A Turkey 
and 

chesnuts, 

Chine  of 
Bacon,  and 
greens. 

* 

Souties  ofRabbit, 

- 

A Duck  hoped. 

and 

forced,  braised,  and 

mushrooms. 

stewed  peas. 

A Sirloin  of  Beef  , 

SECOND  COURSE. 


Four  Partridges. 


Broiled 

JTushrooms. 

Artichoke  Bottoms, 
fried  in  batter. 

A Damson 
Tourte. 

AChantilla 

Cake. 

A Barberry 
Tourte. 

Salsifie,  fried  in 
batter. 

Cauliflower,  with 
fflrown  sauce. 

A Hart. 


No.  36.  BILL  OF  FARE. 

FIRST  COURSE. 

A TUREEN  of  Hodge  Podge.— See  page  88.. 

A Loin  of  Veal  a la  Beshemeii. — See  page  14. 

A Turkey  and  Chesnufs. — See  page  36. 

A Sirloin  of  Beef. — See  page  7. 

Blanqiict  of  Fowl,  ana  Truffles. — See  page  72. 

T wo  Sweetbreads,  larded,  and  Sorrel  Sauce. — See  page  84- 
Chine  of  Bacon,  and  Greens. — See  page  30. 

Neck  of  Mutton,  boiled,  &c. — See  page  29- 
Two  Ducks  forced,  and  braised  (see  page  27)  and  Stewed 
Peas. — See  page  43. 

Souties  of  Rabbit,  and.  Mushrooms. — See  page  52-. 


SECOND  COURSE. 

Partridges. — See  page  7. 

Chanuiia  Cake. — See  Appendix. 

A Hare. — See  page  18. 

Broiled  Mushrooms. — See  page  66. 

Artichoke  Bottoms,  fried  in  Batter. — See  Salsifie,  page  6.1. 
If  the  artichokes  are  dried,  soak  then). 

Damson  Tourtc. — See  page  55, 

Barberry  Tourte. 

Sheet  a tartpan  with  puff  paste,  put  preserved  barberries 
in,  and  cross-bar  it. 

Salsifie  fried  in  batter. — See  page  6 1. 

Cauliflower  and  Italian  Sauce. — See  page  18. 
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February  6. 

No.  37.  BILL  OF  FARE. 


FIRST  COURSE. 


Rice  Soup.,  with  Chicken, 

removed  with  a 
LEG  of  LAMB,  -boiled, 
LOIN,  fried,  and  Spinage. 


Petit  Patlsr.of  - 

Veal  and  Ram. 

<0 


Fillets  of  Fowl, 
larded,  and  emince. 


m . . i*\  r 

i serf  $ Sc*.  U 


Beef  Palates, 
forced,  and  rolled, 
and  a ragout. 


Cutlets  of  Pork, 
and 

sauce  rober. 


A Chine  of  Mutton. 


SECOND  COURSE. 


Three  Woodcocks. 


Ragout  Mell6. 

Asparagus. 

A Ratifie 
Pudding,  &c 
wine  sauce. 

Jelly.- 

A Souffle 
of  Rice  and 
Apples. 

Cauliflower, 
with  white  sauce. 

Cardoons, 
with  brown  sauce. 

Two  Widgeons. 


No.  3-7-  BILL  OF  FARE. 

FIRST  COURSE. 

Rice  Soup,  with  a Chicken. 

BLANCH  about  half  a pound  of  rice,,  and  put  it  into  a 
stewpan  with  one  or  two  chickens.,  and  a quart  ot  stock;  set 
the  stewpan  on  a stove  to  boil  very  slowly,  until  the  chickens 
are  very  tender,  and  the  rice  the  same  ; then  put  as  much 
stock  as  will  fill  the  tureen  : skim  the  fat  very  clean  from 
the  soup. 

Leg  of  Lamb  boiled , the  Loin  fried,  and  Spinage. 

The  leg  of  lamb  should  lie  an  hour  in  water,  before  it  is 
put  into  boil;  an  hour  and  a quarter  will  boil.it,  except  it 
is  a large  one  ; cut  the  loin  into  cutlets,  and  the  kidney  into 
slices  ; leave  the  fat  to  the  kidney ; put  a little  clarified  but* 
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ter  into  a frying-pan,  and  the  lamb  chops  in  ; season  them 
with  pepper  and  salt,  fry  them  of  a light  brown,  put  spinage 
round  the  sides  of  the  dish,  the  cutlets  on  the  spinage,  and 
the  leg  of  lamb  in  the  middle. 

Fillets  of  Fowl,  larded  (see  page  63)  and  an  Emince. — 
See  page  84. 

Petit  Pates. — See  Appendix. 

Pork  Cutlets,  and  Prober  Sauce. 

Put  butter  into  a stewpan,  with  chopped  shalot,  parsley, 
thyme,  pepper,  salt,  and  mushrooms;  when  the  butter  is 
melted,  let  it  get  half  cold  ; put  some  clarified  butter 
on  a soutiespan,  cut  the  cutlets  either  from  the  neck  or 
loin,  trim  them  neat,  dip  them  into  the  butter,  and  roll 
them  in  bread  crumbs ; put  them  on  the  soutiespan,  and 
finish  the  same  as  lamb  cutlets  ; lay  them  round  the  dish 
and  the  sauce  in  the  middle. 

Beef  Palates. — See  page  41. 

Goose. — See  page  15. 

Chine  of  Mutton. — See  page  1(). 


SECOND  COURSE. 

Woodcocks. — See  page  24. 

Jelly. — See  page  31. 

Widgeon,  the  same  as  Wild  Duck. — See  page  16. 
Ragout  Melle. — See  page  9- 
Asparagus. — See  page  7. 

A Souffle  of  Rice  and  Apple. — See  page  106. 

A Ratifie  Pudding. — See  page  106. 

Cauliflower,  and  White  Sauce. — See  page  18. 

Cordoons. 

Trim  them,  and  stew  them  in  stock  until  quite  tender; 
then  put  a little  coulis  to  them  : garnish  with  croutons. 
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February  7. 

No.  38.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Sante, 

removed  with  3 

FILLET  Of  VEAL. 


A Raised  Pic, 
with 

mutton  & potatoes. 


Tenderones  of 
Lamb,  with 
mushrooms. 


A Salmie  of  Wood- 
cocks a la  Tartar. 


A Fowl 

a.  la  Beshemell. 


A Leg  of  Mutton. 


SECOND  COURSE. 


Four  Partridges. 


Poached  Egg3 
and  Ham. 


Maccarcni,  with 
Parmasan  cheese. 


Blanc 

Mange. 

A Chantilla 
Basket. 

Orange 

Jelly. 

Truffles, 
in  a napkin. 


Mushrooms. 


A Hare. 


No.  38.  BILL  OF  FARE. 


FIRST  COURSE. 

SOUP  Sante. — S.ee  page  38. 

Fillet  of  Veal. 

Put  some  common  stuffing  in  the  flap,  skewer  the  veal  up, 
so  as  to  make  it  round  ; put  it  on  a spit,  butter  it  very  well, 
sprinkle  salt  on  it,  put  two  sheets  of  white  kitchen  paper 
over  it,  and  tie  it  on  with  twine;  two  houis  will  roast  it; 
put  gravy  and  butter  on  the  dish  ; when  the  paper  is  taken 
off  the  veal,  baste  it  with  butter,  and  sprinkle  it  with  salt 
and  flour,  the  last  thing, 

Tenderones  of  Lamb,  and  Mushrooms. — See  page  26. 

A Mutton  and  Potatoe  Pie. — See  page  3o. 
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dacon  Sparerib. — Sec  page  42. 
svl  a la  Bcshemell. — See  page  1 12. 

Salmie  of  Woodcocks. — See  Salmie  of  Wild  Ducks, 
30. 

y of  Mutton,  roasted. — See  page  132. 


SECOND  COURSE. 

rtridgcs. — See  page  7-  : 

anlilla  Basket. — See  page  6l. 

ire.— r-See  page  18. 

accaroni. — See  page  9- 

■ached  Eggs  (see  page  82)  and  Ham. 

ange  Jelly. — See  page  66. 

anc  Mange. — See  page  65. 

ushrooms. — See  page  17- 

uffles. — See  page  4.  Braise  them,  and  put  them  in  a 
in,  and  send  them  up  hot  to  table-. 
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February  8. 

No.  39.  BILL  OF  FARE. 


FIRST  COURSE. 


So  up  8 ante, 

removed  with  a 

Haunch  of  lamb,  larded, 

and  Cucumber  Sauce. 


A Currie  of  Rabbi i , 
and  rice. 


A Fricandeau,  and 
s ;rrel  sauce. 


Brisket  of  Beef, 
stewed, 
and  roots. 


Two  Partridges, 
and  cabbage. 


A Patt; 
Goodeveau. 


Loin  of  Veal. 


SECOND  COURSE. 


Two  Wild  Ducks. 


French  Befa 
with  ..difce.  IV 


J 

« 


Apricbt 

Tourte. 

Rhenish 

Cream. 

. 

Min*  5 

. . . 

— 

Spinage  and 
Croutons. 


Artichoke  Bott4i 
with  sauce.}  U 


Tzt'o  Rabbits. 


- 


No.  39-  BILL  OF  FARE. 

FIRST  COURSE. 


' 


SOUP  Sante. — See  page  38. 

Brisket  of  Beef  (see  page  13)  and  Roots. — See  Appendi 
Haunch  of  Lamb  (see  page  53)  and  Cucumber. — S 
Appendix. 

Loin  of  Veal. — See  page  49- 
Pate  Goodeveau. — Spe  page  35. 

Fricandeau  (see  page  95)  and  Sorrel  Sauce.  — Sec 
pendix. 

A Currie  of  Rabbit,  braised. — See  page  16 
Partridges,  and  Cabbage. — See  page  41. 


141 

SECOND  COURSE. 


ild  Ducks. — Seepage  16. 
lenish  Cream. — See  page  50. 
i ibbits,  roasted. — See  page  10. 
ench  Beans. — See  pagey. 
tncc  Pies. — See  page  8. 
iiicot  Tourte. — See  page  17. 

Sttzvcd  Celery. 

im  the  celery  into  equal  lengths,  put  it  into  a stevypan, 
about  half  a pint  of  stock  ; let  it  boil  till  the  stock  L 
e reduced  ; then  put  a little  coulis,  arid  give  it  one  boil, 
rtichoke  Bottoms.— See  page  50. 
pinage. — See  page  45. 


' 


February  9- 

No.  40.  BILL  OF  FARE. 


FIRST  COURSE. 
Carrot  Soup, 

removed  with  a 

HAUNCH  OF  VENISON. 

SECOND  COURSE. 

: 

Six  S/iipes. 

itton  Cutlets, 
lin,  broiled. 

Two  Chickens, 
boiled,  .and  sauce 
a la  Tcine. 

An  Omelet. 

Asparagus. 

Goose. 

Breast  of 
Veal, 
ragouted. 

Neck  of 
Pork. 

Tartlets  of 
Apples. 

A Savoy 
Cake. 

Dariolcs, 
in  paste. 

onsij®  glazed, 
ar.d  greens. 

Calves’  Feet, 
with  Spanish  onion, 
and  sauce. 

Cardoons, 
with  sauce: 

Escaioped 

Oysters. 

Roast  Beef. 

Four  Partridges. 
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No.  40.  BILL  OF  FARE 

FIRST  COURSE. 

Carrot  Soup. 

SLICE  six  large  anions  and  put  them  into  a stewpan,  with 
about  a quarter  of  a pound  of  butter,  and  four  heads  o» 
celery;  grate  six  large  carrots,  (but  only  the  red  part,  astha 
yellow  is  strong  and  sweet,)  put  the  grated  part  into  did 
stewpan  with  the  celery,  and  a pint  of  stock  ; put  the  stevn 
pan  over  a slow  fire  to  simmer  for  an  hour  ; then  put  twrt 
quarts  of  stock,  and  the  crumb  of  two  French  rolls;  let  ij 
boil  for  a quarter  of  an  hour  ; then  rub  all  through  a tammy} 
and  put  the  soup  into  a small  soup-pot  to  keep  hot : do  nof 
let  it  boil  after  it  is  rubbed  through. 

Haunch  of  Venison. — See  pages. 

Chickens  a la  Reine. — See  page  42. 

Mutton  Cutlets,  plain  broiled. — See  page  130. 

Goose. — See  page  15. 

Breast  of  Veal,  ragouted. — See  page  5. 

Neck  of  Pork,  roasted. — See  page  20. 

Calves’  Feet  (see  page  104)  and  Spanish  Sauce*  — Seei 
Appendix. 

Tongue. — See  page  55. 

Roast  Beef. — See  page  7. 


SECOND  COURSE. 

Snipes. — See  page  24. 

Savoy  Cake. — See  Appendix. 
Partridges. — See  page  7- 
Tartlets. — See  page  44. 

Darioles. — See  page  39- 
Cardoons. — See  page  J 37- 
Escaloped  Oysters. — See  page  23- 
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Ft  hr  uar  if  10. 

No.  41.  BILL  OF  FARE. 


FIRST  COURSE. 


Turnip  Soup, 

removed  with 

FISH. 


White  Coilops,  and 
a sweetbread, 
larded. 


Haricot  of  Tteef. 


i 


SECOND  COURSE. 
Three  Woodcocks* 


Fondues,  in  cases. 


Spinage  and  Eggs. 


Pork  Cutlet  , 
and 

mashed  potatoes. 


Sausages, 

and 

red  cabbage. 


A Chine  of  Mutton. 


Apple 

Tart. 

Lobster. 

Small 

Puddings. 

Cauliflower, 

sauce. 

with 

Anchovy  Torret. 

Three  Teal. 


No.  41.  BILL  OF  FARE. 

FIRST  COURSE. 

Turnip  Soup. 

PUT  about  a quarter  of  a pound  of  butter  into  a stewpan, 
and  half  a pint  of  stock  ; slice  eight  or  ten  turnips  very  thin, 
and  six  onions,  and  put  them  in  the  stewpan,  and  then  set 
it  over  a slow  fire  to  do  gently  for  an  hour ; then  put  two 
quarts  of  good  stock,  and  let  it  boil  gently  lor  an  hour  ; then 
rub  it  through  a tammy  ; return  it  into  the  stewpan  to  keep 
lot.  but  do  not  let  it  boil. 

I'ish. — See  Appendix. 

White  Coilops  (see  page  i;A  and  Sweetbread,  larded. — 

— See  page  84.  ' 


144 


Haricot  of  Beef. 

Cut  about  sixteen  or  eighteen  slices  of  brisket  of  beef  (that 
has  been  stewed)  in  the  shape  of  cutlets,  lay  them  round  the 
bottom  of  a stewpan,  the  same  way  as  cutlets  on  a dish  ; put 
about  three  spoonsful  of  stock  and  a piece  of  glaze  in  the 
stewpan,  and  set  the  stewpan  by  the  side  of  the  fire,  so  as 
to  warm  the  beef ; then  lay  the  beef  round  the  dish,  and 
put  haricot  sauce  in  the  middle  : the  roots  should  be  piled 
up  rather  high. 

.Loin  of  Veal. — See  page  49- 

Chine  of  Mutton. — See  page  16. 

Pork  Cutlets,  &x\ — See  page  94. 

Sausages,  and  Red  Cabbage. 

Sausages  are  generally  had  of  the  poulterer,  when  in  Lon- 
don. Red  cabbage  should  be  stewed  in  the  following  man- 
ner : cut  the  cabbage  very  thin,  and  put  it  into  a stewpan, 
with  a slice  of  ham,  and  a piece  of  butter  at  the  bottom, 
about  half  a pint  of  good  stock,  and  about  a gill  of  vinegar  ; 
set  it  on  a slow  fire  to  stew  for  three  or  four  hours;  when 
very  tender,  put  a little  more  good  stock,  a table  spoonful 
of  sifted  sugar,  and  a little  pepper  and  salt ; let  it  boil  until 
all  the  liquid  is  reduced  ; then  put  the  cabbage  on  the  dish, 
and  the  sausages  on  the  cabbage  ; the  sausages  should  be 
pricked  with  a fork  before  they  are  fried,  to  hinder  them 
from  bursting. 

N.  B.  The  best  way  is  to  boil  them  in  a stock -pot  for  a 
few  minutes. 


SECOND  COURSE. 

Woodcocks. — See  page  24. 

Teal. — See  page  9. 

Lobster. — See  page  32. 

Spinage  and  Eggs. — See  page  45. 
Fondues. — See  page  17- 
Small  Puddings. — See  Appendix. 
Apple  Tart.— -See  page  125. 
Cauliflower. — See  page  18. 

Anchovy  Toast. — See  page  78. 
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February  11. 

No.  42.  BILL  OF  FARE. 


FIRST  COURSE. 
Crayfish  Soup, 

removed  with 
FISH. 


PouJet 

i la  Duchesse. 


Petit  PiU6s  of 
Ousters. 


SECOND  COURSE. 


A Pheasant. 


French  Beans, 
with  sauce. 


Maccaroni. 


Cederata 

Cream. 


A Ratifie 
Pudding. 

— 


Jelly. 


A Mateiot  of  Eels. 

Scorch  Collops. 

An  Omelet. 

Cardoons,  with 
brown  sauce. 

- 

Fillet  of  Veal. 

Tivo  Wild  Ducks. 

No.  42.  BILL  OF  FARE. 


FIRST  COURSE. 

Crayfish  Soup . 

PICK  the  fish  from  a hundred  of  crayfish  ; put  the  fish 
between  two  plates  until  they  are  wanted  ; put  the  shells  into 
a mortar,  with  half  a pound  of  butter,  and  about  a dozen 
anchovies  ; let  all  be  well  pounded,  then  put  it  into  a stew- 
pan  with  a quart  of'sAock,  (if  for  meagre,  use  fish  stack)  ; 
set  it  on  the  fire  to  boil  for  an  hour,  then  strain  it  through 
a hair  sieve,  and  put  it  back  into  the  stewpan,  with  three 
pints  more  of  stock  to  it,  and  the  crumb  of  two  French  rolls  ; 
. give  it  a boil,  then  take  it  from  the  lue  and  rub  it  through 
a tammy;  have  a little  lobster-spawn  pounded,  and  rub  it 
through  with  the  soup  ; return  it  into  the  stewpan,  or  soup- 
pot,  to  keep  hot;  but  be  careful  that  it  does  not  boil  after 
it  has  been  rubbed  through  the  tammy  ; taste' it,  to  know  if 
it  wants  any  seasoning. 

N,  B.  Put  the  fish  in  the  soup  when  finished. 

L 
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Fish. — See  Appendix. 

Oyster  Pates. — See  page  69. 

Poulet  a la  D uchesse. — See  page  12. 
Matelot  of  Eels. — See  page  30. 

Scorch  Col  lops. — See  page  49. 

Fillet  of  Veal. — See  page  138. 

Loin  of  Pork,  see  Neck  of  Pork,  page  20. 


% 


SECOND  COURSE. 

Pheasant. — See  page  18. 

Wild  Duck. — See  page  l6. 

French  Beans. — See  page  9. 
Maccaroni. — See  page  9. 

J elly. — See  page  3 i . 

Ratifie  Pudding. — See  page  106. 
Cederata  Cream. — See  page  33. 

An  Omelet. — See  page  32. 

Cardoons. — See  page  137. 


February  12. 

No.  43.  BILL  OF  FARE. 


FIRST  COURSE. 

Soup  a la  Reinc, 

removed  with  a 

TURKEY,  with  Chesnuts  and  Sausages. 

SECOND  COURSE. 
Tzoo  Easterlings. 

Two  Sweetbreads, 
larded,  and  white 
collops. 

Risoles,  in  paste. 

Ragout  of  v 
Combs,  &c. 

Cauliflower,  with 
besbemell. 

Fillet  of 
Yeal  a la 
Flamond. 

Leg  of 
. Lamb, 
roasted. 

Ham, 

braised,  and 
spinage. 

Gooseberry 

Pie. 

Chantillie 

Basket. 

Apple  and 
Barberry 
Pic. 

Semels, 

and 

sauce  piquant. 

Fillets  of  Fowl, 
larded,  and 
asparagus  peas.' 

French  Beans. 

Stewed  Celery. 

Sirloin  of  Beef. 

* 

Six  Snipes. 
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No.  43.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  a la  Reine. — See  page  2. 

Turkey,  and  Chesnuts. — See  page  3d- 

Leg  of  Lamb,  roasted. — See  page  37. 

Sirloin  of  Reef. — -See  page  7. 

Risoles  in  Paste. 

Roll  out  some  puff  paste  rather  thin,  brush  it  over  with 
egg,  cut  it  out  with  a cutter  in  the  shape  of  a cutlet,  put 
some  emince  of  fowl  on  the  bottom  of  one  of  the  pieces 
of  paste ; then  put  another  over  the  emince,  do  it  over  with 
eggs,  and  sprinkle  a few  very  fine  bread  crumbs  over  the 
risoles;  have  a large  stewpan  half  full  of  lard:  when  quite 
hot,  put  the  risoles  in,  fry  them  of  a nice  gold  colour;  fry 
some  parsley:  put  the  risoles  round  the  dish,  and  the  fried 
parsley  in  the  middle. 

N.  B.  An  Emince  left  from  a late  dinner  will  answer  the 
purpose. 

Two  Sweetbreads  larded  (see  page  84)  and  White  Col- 
lops. — See  page  15. 

Fillet  of  V eal  a la  Flamond. — See  page  20. 

Ham  braised  (see  page  14)  and  Spinage. — See  page  45. 

Semels. — See  page  92. 

Fillets  of  Fowl  (see  page  63)  and  Asparagus  Peas. — See 
page  52. 


SECOND  COURSE. 

Easterlings. — See  Wild  Ducks,  page  16. 
Snipes. — See  page  24. 

Chantil lie  Basket. — See  page  6l. 
Cauliflower,  &c. — See  page  18. 

Ragout  Melle. — See  page  9* 

Gooseberry  Tart. — See  page  73. 

Apple  and  Barberry  Tart. — See  page  125. 
Stewed  Celery. — See  page  141. 

French  Beans. — See  page  9- 


i 


L 
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February  13. 

No.  44.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Cressey, 

removed  with  a 
LOIN  OF  VEAL. 


Tenderones  of 
Lamb,  with 
mushrooms. 


Snipes  4 la 
Tartar. 


A Tongue, 
glazed, 
and  greens. 

A Sparerib 
of  Pork. 

Two  Fowls, 
boiled,  and 
white  sauce, 
and 

cauliflower. 

Compote  of 
Pigeon. 

Ox  Rumps,  and 
cabbage. 

A Chine  of  Mutton. 


SECOND 

COURSE. 

A Caj 

)on. 

Escaloped 

Oysters. 

Salsifie, 
fried  in  batter. 

Blanc 

Mange. 

An  Apricot 
To  uric. 

Jelly. 

Artichoke  Bottoms, 
fried  in  batter. 

Lobster  au 
Gratin. 

Three  Teal. 

No.  44.  BILL  OF  FARE. 


FIRST  COURSE. 

SOUP  Cressey. — See  page  47. 

Loin  of  Veal. — See  page  49. 

Snipes  a la  Tartar. — See  Woodcocks,  page  72. 
Sparerib. — See  page  42. 

Tenderones  of  Lamb,  and  Mushrooms. — See  page  26. 
Two  Fowls  a la  Reine. — See  page  42. 

Tongue,  and  Greens. — See  page  55. 

Compote  of  Pigeons. — See  page  1 19- 
Chine  of  Mutton.  —See  page  16. 

Ox  Rumps,  and  Cabbage. — See  page  5. 
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SECOND  COURSE, 

A Capon. 

A capon  will  take  half  an  hour  to  roast ; baste  it  with 
butter,  sprinkle  salt  and  flour  over  it  a few  minutes  before  it 
is  taken  up;  put  gravy  in  the  dish,  and  garnish  with  water 

cresses. 

Salsifie,  fried  in  Batter. — See  page  6l. 

Escaloped  Oysters. — See  page  2d, 

Jelly. — See  page  31. 

Apricot  Tourte. — See  page  17. 

Blanc  Mange. — See  page  65. 

Artichoke  Bottoms,  fried  in  Batter. — See  Salsifie,  page  6 L 
Lobster  au  Gratin. — See  page  50, 

Teal. — See  page  9. 


February  14. 

No.  45.  BILL  OF  FARE. 


FIRST  COURSE. 
Maccaroni  Soup, 

removed  with  a 

HAUNCH  of  LAMB,  larded,  glazed, 
and  Cucumber  Sauce. 


Sheeps  Rumps  and 
Kidnies, 
with  chesnut3. 

A raised  Pie  of 
Mutton  and 
Potatoes. 

A Neck  of 
Pork. 

A Fowl  a la 
beshemell. 

A Souties  of 
Veal,  with 
sauce  poivrade. 

Loin  of  Veal. 

SECOND  COURSE. 


Two  Woodcocks. 


Ragout  Mell6. 

Asparagus. 

1 

A Chantillie 
Cake. 

Brocoli,  with 

Brawn, 

brown  sauce. 

with  aspic. 

A Pea  Fozcl. 


Si 
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No.  45.  BILL  OF  FARE. 

FIRST  COURSE. 

Maccaroni  Suup. 

BOIL  about  one  pound  of  Naples  maccaroni  m good 
stock  until  quite  tender ; take  about  one-half  out  of  the 
stewpan,  and  put  it  into  a small  soup  pot;  put  more  stock  to 
the  other,  and  boil  it  for  an  hour  longer,  then  rub  it  through 
a tammy;  when  it  gets  thick,  put  some  boiled  cream  to  it, 
and  rub  the  maccaroni  quite  clean  through  ; then  put  the 
liquid  to  the  maccaroni  that  is  in  the  small  soup  pot,  and 
put  half  a pound  of  grated  Parmasan  cheese  to  the  soup  ; 
make  it  hot,  but  do  not  let  it  boil;  it  should  be  about  the 
thickness  of  Soup  a la  Reine. 

Haunch  of  Lamb,  larded,  glazed,  and  Cucumber  Sauce. 
— See  page  53. 

A raised  Pie,  with  Mutton  and  Potatoes. — See  page  35. 

Sheeps  Rumps,  and  Kidneys. — See  page  37. 

A Souties  of  Veal  (see  page  68)  and  Poivrade  Sauce. — See 
Appendix. 

A Fowl  a la  Beshemell. — See  page  112. 

Neck  of  Pork. — See  page  20. 

Loin  of  Veal. — See  page  49- 


SECOND  COURSE. 

Woodcocks. — See  page  24. 

Asparagus. — See  page  7. 

RagoutT Melle. — See  page  9- 
Chantillie  Cake. — See  page  77. 

Brawn. — See  page  7. 

Brocoli.— SeeUauliflower,  page  18. 

A Pea  Fowl. 

A pea  fowl  will  take  about  the  same  time  to  roast  as  a 
gmall  turkey;  send  bread  sauce. 
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February  15. 

No.  46.  BILL  OF  FARE. 


FIRST  COURSE. 


A Tureen  of  Lambs  Tails. 

removed  with  a 

FILLET  of  VEAL  u la  Beshemcll. 


Pork  Cutlets,  with 
mashed  potatoes. 


Blanquet  of  Fowl, 
with  truffles. 


Brisket  of  Beef 
a la  Tremblanc, 
with  roots. 


An  Emince  of 
Mutton, 
with  cucumbers. 


Cutlets  of  Sweet- 
breads, with  fine 
herbs  and 
piquant  sauce. 


A Chine  of  Mutton. 


SECOND  COURSE. 


Six  Snipes. 


Asparagus. 


Maecaroni. 


Escaloped 

Oysters. 


Brocoli, 

with  white  sauce. 


A Hare. 


No.  46.  BILL  OF  FARE. 


FIRST  COURSE. 

Tureen  oj  Lambs  Tails. 

THE  lambs  tails  are  had  from  the  butcher,  ready  scalded. 
They  should  be  blanched  off,  and  then  put  into  a white 
braise;  when  ver}'  tender,  take  them  up,  and  cut  them  into 
lengths  of  about  two  inches,  and  put  them  into  a small  soup 
pot  until  you  want  them;  lay  the  bottom  of  a stewpan  with 
lean  ham,  cut  up  two  old  fowls,  and  put  them  to  the  ham, 
with  four  large  onions,  a faggot,  and  a few  blades  of  mace ; 
put  in  half  a pint  of  water,  put  the  stewpan  on  the  fire  to 
draw  down  very  slow  for  an  hour,  (be  careful  that  it  does  not 
catch  to  the  bottom);  then  put  two  quarts  of  stock,  let  it 
boil  for  an  hour,  but  very  slow,  so  that  it  does  not  waste  by 
boiling;  strain  it,  and  skim  the  fat  off  quite  clean  ; boil 
one  point  of  . asparagus  peas  in  some  of  the  stock  that  the 


old  fowls  were  boiled  in;  when  ddrre,  put  the  asparagus 
peas,  and  the  remainder  of  the  stock  to  the  lambs  tails  ; and 
set  the  soup  pot  at  the  side  of  a stove  to  boil  for  a few 
minutes;  make  a liaison  of  four  yelks  of  eggs,  and  one  pint 
of  cream  that  has  boiled;  when  strained,  put  a pint  of  be- 
shemell  to  the  liaison,  take  the  soup  from  the  fire,  and  put 
the  liaison  in  ; keep  stirring  it  all  the  while ; then  put  it  on 
the  fire,  until  it  begins  to  come  to  a boil,  be  sure  to  keep 
Stirring  the  soup  during  the  time  it  is  on  the  fire ; if  it  should 
be  ready  before  it  is  wanted,  put,  the  soup  pot  into  a stewpan 
of  hot  water,  and  set  it  at  the  side  of  a stove. 

Fillet  of  Veal  a la  Beshemeil. — See  page  8j. 

Blanquet  of  Fowl,  with  Truffles, — See  page  72. 

Pork  Cutlets,  and  mashed  Potatoes. — See  page  94. 

Brisket  of  Beef,  tremblanc,  and  Roots. — See  page  13. 

Cutlets  of  Sweetbread , with  fine  Herbs , and  Piquant  Sauce. 

Cut  two  long  sweetbreads  into  slices,  (first  have  them 
blanched  off');  put  about  a quarter  of  a pound  of  butter 
into  a stewpan  with  chopped  shalot,  mushrooms,  parsley, 
tliyme,  and  pepper  and  salt ; when  the  butter  is  melted,  set 
it  to  get  nearly  cold;  put  clarified  butter  on  a soutiespan, 
dip  the  sweetbread  into  the  butter  and  fine  herbs,  and  then 
in  bread  crumbs;  lay  them  oil  a soutiespan,  and  finish  the 
same  as  lamb  cutlets,  see  page  91*  Fay  them  round  the  dish, 
and  the  sauce  in  the  middle. 

An  Em i n'ce  of  Mutton  and  Cucumber. — See  page  48. 

Chine  of  Mutton. — See  page  16. . 


SECOND  COURSE. 

Snipes. — See  page  24. 

Maccaroni.— See  page  9. 

Asparagus. — See  page  7. 

Apple  Fie. — See  page  81. 

Escaloped  Oysters. — See  page  23. 
Brocoli. — See  Cauliflower,  page  18. 
Hare.— -See  page  18. 
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February  16. 

No.  47.  BILL  OF  FARE. 


. I 


. »[.  . - - - -•■  » 


FIRST  COURSE. 
Soup  a la  Reint, 

removed  with 
FISH. 

removed  with  a 

TURKEY  AND  TRUFFLES 


Fillet  of  Beef, 
larded,  See. 
and  Spanish  sauce. 

i 

Two  Chickens  a la 
Reine. 

Lainh  Cutlets  a 
ITtalienne. 

A Souties  of  Hare, 
with  truffles. 

• • • •- 

A Chartreuse. 

A Timball  of 
Pigeon. 

i’ottage  a la 
Cressy,  re- 
moved with 
Fish,  re- 
moved with 
a Ham, 
braised,  and 
spina  ge 

V. & 

1 Frame.  S 

— « 

Soup  Sant6, 
removed 
with  Fish, 
removed 
with  a Rump 
of  Beef  a 
l’Espagnol  e 

Petit  Pates  of 
Chicken  and  Ham 

A raised  Pie  ot 
Mutton  dc  potatoes 

A Souties  of  lo.i 

and  Truffles. 

Seuiels  ol  farce, 
..ithsa  ce  piquant 

Three  Partridges, 
stewed,  and 
Cabbage. 

Shoulder  of  Lamb, 
larded,  and 
asparagus  peas. 

SECOND  COURSE. 
A Pea  Fowl y larded , 

Removed  with  a 
SOUFFLE  OF  GINGER. 


Jelly  Marbre. 


Cauliflower  a la 
CrGme. 

; r'-j,  .6. 





A Wax  Basket 
with  Prawns. 


Soup  d la  Rcine , 

removed  with 
FISH, 

removed  with  a 
SIRLOIN  OF  EEEF. 


A Basket  of 
Pastry. 

. I.  ...  . h.l  ■ >—»  - ■ 


Asparagus. 


A Fowl  a la  Daube, 
ornamented, 
with  aspic. 


Three 
Woodcocks 
removed 
with  a 
Truffle  Pie. 
- 


^ Frame,  v, 

0P — ss 


Three 
Grouse,  re- 
moved with 
aTrufflePie. 


Wit. .l'i  ...  u.li 


An  Aspic  of  Brawn, 
worked. 


French  Beans, 
with  sauce. 


A Chantillie 
Basket. 


A Wax  Basket  of 
Crayfish. 

•‘■v  ■ ■ ■ 


Mushrooms. 

■ . .i  - ..  — 


Orange  Jelly 
Marbre. 


A Green  Goose , 

removed  with  a 
RATI  FIE  PUDDING. 
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No.  47.  BILL  OP  FARE. 

FIRST  COURSE. 

SOUP  a la  Reine. — See  page  2. 

Pish. — See  .Appendix. 

Turkey  and  Truffles; — See  page  4. 

Two  Chickens  a la  Heine. — See  page  42. 

Fillet  of  Beef,  larded. — See  page  29. 

Souties  of  Hare. — See  page  52. 

Lamb  Cutlets  a ritalienne. — See  page  91. 

Soup  Sante. — See  page  38. 

Fish. — See  Appendix. 

Rump  of  Beef  a la  Espagnol. — See  page  36. 

Timball  of  Pigeon. 

Put  stewed  pigeon  into  the  mould  instead  of  chicken  and 
maccaroni. 

Chartreuse. — See  page  60. 

Soup  Cressey. — See  page  47. 

Fish. — See  Appendix. 

Ham  braised. — See  page  14. 

A raised  Pie  of  Mutton  and  Potatoes. — See  page  35. 

Chicken  Pates. — See  Appendix. 

Semels  of  Farce,  with  Piquant  Sauce. 

Make  some  good  truffle  farce  as  follows ; cut  half  a pound 
of  veal  fine,  six  fat  livers,  half  a pound  of  fat  ham,  about 
a quarter  of  a pound  of  lean  ham,  the  marrow  from  two 
beef  bones,  chopped  truffles,  a little  shalot,  and  pepper 
and  salt ; put  all  into  a stew  pan,  set  it  over  the  fire  for  a 
few  minutes,  and  keep  stirring  it  all  the  time;  when  the  veal 
becomes  white,  take  it  from  the  fire,  and  put  it  to  cool ; 
when  cold,  put  it  in  a mortar,  and  pound  it  until  quite 
fine;  then  make  it  into  semels,  (the  same  size  as  veal 
semels,)  dip  them  in  egg,  and  then  in  bread  crumbs;  put 
clarified  butter  on  a soutiespan,  and  finish  The  same  as  veal 
semels;  lay  them  round  the  dish,  and  the  sauce  in  the 
middle. 

A Souties  of  Fowl  and  Truffles. — See  page  84. 

A Shoulder  of  Lamb,  larded  (see  page  2?)  and  Asparagus 
Peas. — See  page  52.  . >« 

Three  Partridges,  and  Cabbage. — See  page  41. 

Soup  a la  Reine. — See  page  2. 
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Fish. — See  Appendix. 

Sirloin  of  Beef. — See  page  7. 


SECOND  COURSE. 

A Pea  Fowl,  larded. — See  page  1 50. 

A Souffle  of  Ginger. — See  page  105. 

Basket  of  Pastry. — See  page  23c 

Jelly  Marbre. — See  page  73. 

Asparagus. — See  page  7- 

Cauliflower. — See  page  18. 

Wax  Basket,  with  Prawns. — See  Appendix. 

Foul  a la  Daube,  ornamented  and  garnished  with  Aspic. 

Bone  a fowl,  and  fill  it  with  farce,  (see  Appendix).  Lay 
the  bottom  of  a stewpan  with  fat  of  ham,  or  bacon,  and 
half  a pint  of  stock  ; put  the  fowl  in,  and  cover  it  with 
bacon  and  paper,  let  it  do  very  gently  for  two  hours;  then 
set  it  to  cool  in  the  liquor  and  fat;  when  cold,  ornament  it 
with  different  coloured  fat,  as  fancy  and  abilities  enable  you  ; 
put  chopped  aspic  round  the  edge  of  the  dish,  and  on  the 
top  part  of  the  fowl.  The  aspic  is  made  as  follows:  lay  the 
bottom  of  a soup  pot  with  lean  ham,  cut  up  a knuckle  of 
veal,  two  old  fowls,  the  bones  and  giblet  of  the  fowl  that 
was  daubed,  and  any  other  trimmings  that  are  at  hand;  the 
shanks  that  are  cut  from  shoulders,  or  legs  of  mutton  that  are 
going  to  be  dressed,  are  very  useful  articles;  put  in  a dozen 
onions,  a faggot  of  thyme  and  parsley,  a little  mace,  and 
two  or  three  heads  of  celery  ; put  four  quarts  of  second 
stock,  and  set  it  on  a stove  to  boil;  when  it  comes  to  a 
boil,  take  the  pot  off’,  and  put  it  to  the  side  to  boil  very  slow 
for  four  or  five  hours  ; it  is  not  requisite  to  skim  it,  as  it  does 
not  matter  about  its  being  clear:  when  it  has  boiled  a suf- 
ficient time,  strain  it  off,  and  let  it  stand  until  next  morning; 
then  take  the  fat  very  clean  from  the  stock,  put  a pint  of  it 
into  a stewpan,  with  half  a pound  of  lean  ham,  cut  very 
small,  about  twelve  shalots,  one  small  single  clove  of  garlic, 
a few  taragon  leaves,  and  three  or  four  bay  leaves;  set  the 
stewpan  op  the  stove  to  boil  for  about  half  an  hour;  then  put 
all  the  stock  into  a stewpan,  and  strain  what  the  shalots,  8ic. 
were  boiled  in,  and  put  it  to  the  other;  add  a little  tarragon 
vinegar,  and  set  it  on  a stove  to  melt;  when  melted,  break 
in  twelve  eggs  and  shells,  whisk  all  up  together,  set  it  on  a 
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brisk  stove;  keep  whisking  it  until  it  boils;  let  it  boil  for  a 
lew  minutes,  then  run  it  through  a jelly  bag,  and  clear  it, 
as  you  would  calves  foot  jelly. 

N.  B.  if  the  stock  is  not  strong  enough,  put  a little  isin-. 
glass. — Twelve  eggs  will  clear  two  quarts  of  aspic. 

A Wax  Basket. — See  Appendix. 

Grouse. — See  page  102. 

Woodcocks. — See  page  24. 

A Traffic  Pie,  hot. 

Raise  a pie  according  to  the  size  of  the  dish,  in  length 
and  breadth,  but  not  more  than  three  inches  deep  ; make  a 
good  truffle  farce,  (see  page  154);  fill  the  pie  with  the  farce; 
then  lay  in  a pound  of  truffles  that  have  been  braised  and 
peeled  ; cover  the  truffles  with  sheets  of  fat  ham,  then  cover 
the  pie,  and  ornament  it  as  3Tou  think  proper;  put  it  into 
rather  a slow  oven;  half  an  hour  will  bake  it;  when  done, 
cut  the  top  off,  and  take  the  fat  ham  away  ; pour  a glass  of 
Madeira  wine  in,  put  the  top  on  the  pie  again,  and  send  it 
up  to  table  quite  hot. 

Aspic  of  Brazen. 

Put  a little  aspic  in  the  mould,  so  as  to  cover  the  bottom; 
when  cold,  ornament  it  either  with  flowers  or  different  co- 
loured omelets;  then  put  a little  more  aspic,  (but  be  very 
careful  how  you  put  it  in,  for  if  not  done  with  care,  you 
will  disturb  the  work) ; when  cold,  put  a little  more ; then 
put  in  the  brawn,  cut  in  neat  pieces;  and  fill  up  the  mould 
■with  aspic;  when  cold,  turn  it  out;  (dip  the  mould  in  milk 
warm  water)  garnish  with  sliced  lemon. 

Mushrooms. — See  page  17. 

Orange  Jelly. — See  page  66. 

Chantillie  Basket. — See  dage  6l. 

French  Beans. — See  page  9. 

Ratifie  Pudding. — See  page  106. 

A Green  Goose. 

A green  goose  will  take  about  twenty  minutes  to  roast; 
the  fire  should  be  very  quick,  so  as  to  make  the  goose  eat 
crisp  ; baste  it  well  with  butter,  salt  and  flour  it  before  it  is 
taken  from  the  fire,  send  it  to  table  as  soon  as  possible 
after  it  is  taken  from  the  fire;  put  good  gravy  in  the  dish  ; 
make  it  a general  rule  never  to  pour  gravy  over  any  thing 
that  is  roasted,  for  by  so  doing,  the  flour  and  salt  is  washed 
off  it,  and  makes  it  eat  insipid. 
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February  17- 

No.  48.  BILL  OF  FARE. 


FIRST  COURSE. 
Asparagus  Soup, 

removed  with 
FISH. 


Brojst  of  Lamb, 
grilled,  ami 
cucumber  sauce. 


Blanquet  of  Veal, 
with  mushrooms. 


Neck  of  Veal 
a la  Beshemell. 


Morue  a la  Creme. 


A Salmie  of 
Woodcocks. 


A Chine  of  Mutton. 


SECOND  COURSE. 


Two  Chickens . 


Lobster. 


Asparagus. 


Apple  aud 
Barberry  Pie. 


Spinage  and 


Ecras. 


Stewed  Oysters, 
and  croutons. 


A TVi/d  Duck. 


No.  48.  BILL  OF  FARE. 

FIRST  COURSE. 

Asparagus  Soup,  clear. 

BOIL  a quart  of  asparagus  peas  in  a quart  of  stock  until 
tender,  then  put  three  pints  of  good  stock,  give  it  a boil, 
and  put  a small  lump  of  sugar  in. 

N.  B.  If  for  white,  make  a liaison  of  four  eggs,  and  about 
a pint  of  beshemell. 

Fish. — See  Appendix. 

Blanquet  of  Veal  with  Mushrooms. — See  page  75. 

Morue  a la  Creme. — See  page  10Q. 

Breast  of  Lamb,  grilled. — See  page  41 . 

Neck  of  Veal  a la  Beshemell. — See  page  14. 
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Salmie  of  Woodcocks. — See  page  87. 
Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

Two  Chickens,  roasted. — See  page  ] 12. 
Apple  and  Barberry  Pie. — See  page  12 5. 
Wild  Duck. — See  page  16. 

Lobster. — See  page  32. 

Asparagus. — See  page  7. 

Spinage  and  Eggs. — See  page  45. 


February  18. 

No.  49.  BILL  OF  FARE. 


FIRST  COURSE. 
White  Vermicelli  Soup , 

removed  with 
FISH. 


Minced  Turkey, 
and  Legs  and 
Back,  broiled. 


Broiled  Salmon, 
and  capers. 


A Leg  of  Pork 
a la  Boisseau. 


Pigeons  a la 
Crapaudine,  with 
mushrooms. 


Beef  Steaks, 
with  shalots. 


Leg  of  Mutton. 


SECOND  COURSE. 


Four  Snipes. 


A picked  Crab. 


Mushrooms. 


Asparagus. 


Fondues,  in  cases. 


Three  Teal. 
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No.  49.  BILL  OF  FARF. 

FIRST  COURSE. 

WHITE  Vermicelli  Soup. — See  page  lG. 

Fish. — See  Appendix. 

Broiled  Salmon , and  Capers. 

Cut  the  salmon  into  slices;  before  it  is  split,  pepper  and 
salt  it,  and  put  it  into  a tart  pan,  or  a soutiespan  that  has 
been  buttered  ; put  the  salmon  into  the  oven  for  about  ten 
minutes,  then  take  it  out,  and  put  it  on  a gridiron  to 
grill  ; wash  a few  capers,  and  give  them  a boil  in  a little 
stock;  strain  the  stock  off,  put  a little  coulis,  and  a little 
anchovy  essence ; put  the  sauce  on  the  dish,  and  the  sal- 
mon on  the  sauce. 

N.B.  If  for  meagre,  make  the  sauce  from  the  fish  stock. 

Minced  and  broiled  Turkey. — See  page  123. 

Leg  of  Pork  a la  Boisseau. — See  page  47- 

Beef  Steaks. — See  page  122. 

Pigeons  a la  Crapaudine. — See  page  98. 

Leg  of  Mutton,  roasted. — See  page  137. 


SECOND  COURSE. 

Snipes. — See  page  24. 

Gooseberry  Pie. 

Put  bottled  gooseberries  into  a dish;  cover  it  in  with  puff* 
paste. 

Picked  Crab. — See  page  78. 

Mushrooms. — See  page  1 7. 

Fondues. — Sec  page  17. 

Asparagus. — See  page  7- 
Teal. — See  page  9. 


February  19. 

No.  50.  BILL  OF  FARE. 


FIRST  COURSE. 

SECOND  COURSE. 

Soup  Julien , 

removed  with  a 

TURKEY  AND  TRUFFLES. 

Eight  Snipes. 

Petit  Pat-6s  of 
Chicken  and  Ham. 

Tenderones  of 
Veal,  with 
mushrooms. 

Cauliflower,  and 
white  sauce. 

Asparagus. 

I Iain  braised,  and 
greens. 

A Rump  of  Beef  a 
la  Daube,  with 
Spanish  onions, 
and  sauce. 

Jelly. 

A Savoy  Cake. 

Three  Teal. 

Larks. 

Leg  of  Lamb, 
boiled, and  spinage. 

Two  Fowls  a la 
Reine. 

j* 

Fillet  of  Yeal  a la 
beshemell. 

Neck  of  Pork,  with 
sauce  rober. 

Basket  of  Pastry. 

Blanc  Mange. 

A Souties  of  Hare. 

Lamb  Cutlets  a 
l’ltalienne. 

French  Beans. 

Ragout  MellA 

Soup, 

removed  with  a 
SIRLOIN  OF  BEEF. 

A Pea  Fozd. 

f 

; 

No.  50.  BILL  OF  FARE. 

FIRST  COURSE. 

Soup  Julien , different  frontpage  55. 

CUT  turnips  and  carrots  into  neat  pieces  of  about  an  inch 
long  and  rounded  off  at  the  ends;  cut  three  heads  of  ce- 
lery in  pieces  of  about  an  inch  long,  and  about  two  dozen  of 


% . ^1  * 

l6l 

button  onion?  peeled  very  even,  (but  be  careful  not  to  cut 
the  root  of  the  onions  ; put  all  on  to  boil  in  a little  slock  ; 
when  tender,  put  as  much  stock  as  will  fill  the  tureen,  and 
give  it  one  boil;  put  a lump  of  sugar  in  it. 

N.  B.  The  carrots  should  be  boiled  in  water  for  ten  mi- 
nutes before  the}'  are  put  to  the  other  roots. 

Turkey  and  Truffles.- — See  page  4. 

Tenderones  of  Veril. — See  page  12. 

Petit  Pates. — See  Appendix. 

Rump  of  Beef  a la  Datibe,  See. — See  page  36. 

Ham  braised. — See  page  14. 

Two  Fowls  la  Reine. — See  page  42. 

Leg  of  Lamb  boiled,  and  Spinage. — See  page  26. 

Neck  of  Pork  (see  page  20)  and  Rober  Sauce. — See  Ap- 
pendix. 

Fillet  of  Veal  tt  la  Beshemell. — See  page  So. 

Lamb  Cutlets  & la  Italienne. — See  page  91. 

Souties  of  Hare. — See  page  52. 

Soup  Vermicelli. — See  page  l6. 

Sirloin  of  Beef. — See  page  7- 


SECOND  COURSE. 

Snipes. — See  page  24. 

Larks. — See  page  9- 
Teal. — See  page  9- 
Pea  Fowl. — See  page  150. 

Asparagus. — See  page  7. 

Cauliflower. — See  page  18. 

Ragout  Melle. — See  page  9* 

French  Beans. — See  page  9. 

Jelly. — See  page  31. 

Blanc  Mange. — See  page  60. 

Savoy  Cake. — See  Appendix. 

Basket  of  Pastry. — See  page  23. 


February  20. 

No.  51.  BILL  OF  FARE. 


FIRST 

COURSE. 

SECOND  COURSE. 

Soft 
removed 
LOIN  OF 

V, 

with  a 
VEAL. 

Two  Wild  Ducks. 

Mushrooms. 

Sea  Kail. 

A Currie  of  Rab- 
bit, with  rice. 

White  Collops, 
with  mushrooms. 

Apricot  Tourte. 

Artichoke  Bottoms, 

with  sauce. 

' Brisket  of  Beef 
a ia  Tremblane, 

Leg  of  Lamb, 
with 

- . 

with  roots. 

haricot  beans. 

Salsifie, 
fried  in  batter. 

v 

Apple  Fritters. 

Fillets  of  Mutton, 

A Volevent, 

and 

cucumber. 

• 

with  a blanquet  of 
pea-fowl;. 

Cauliflower, 
with  beshemell. 

Maccaroni. 

j4  Chine  of  Mutton. 

Three  Woodcocks. 

No.  51.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  of  any  kind. 

Loin  of  Veal. — See  page  49- 
"Vyhite  Collops. — See  page  1 5:- 
A Currie  of  Rabbit. — See  page  16. 

Leg  of  Lamb,  with  Haricot  Beans. — See  page  37. 
Brisket  of  Beef  Tremblane. — See  page  13. 

Fillets  of  Mutton,  and  Cucumber. — See  page  48. 


Volevent  of  a Blanquet  of  Pea-FowL 

Cut  out  the  volevent  and  bake  it ; the  blanquet  is  made 
the  same  way  as  of  any  other  fowl. 

A Chine  of  Mutton.— See  page  16. 


' SECOND  COURSE. 


Wild  Ducks. — See  page  16. 

Woodcocks. — See  page  24. 

Mushrooms. — See  page  17- 
Artichoke  Bottoms. — See  page  50. 

Sea  Kail. — See  page  5©. 

Apricot  Tourte. — See  jaage  17* 

Apple  Fritters. — See  page  88. 

Salsifie  fried  in  Batter. — See  page  6l. 

Maccaroni  (see  page  9)  and  Cauliflower. — See  page  18. 


0 


February  21. 

No.  52.  BILL  OF  FARE. 


FIRST  COURSE. 
Mutton  and  Broth,  zvith  Roots, 

removed  with  a 

LEG  of  PORK,  boiled,  and  Greens. 


Small 

Mutton  Pies. 


Compote  of 
Pigeon. 


SECOND  COURSE. 


A Capon. 


Asparagus. 


Ribs  of  Beef. 


Truffles 
in  a napkin. 


A Breast  of  Veal, 
with  a ragout. 

Raspberry 

Tartlets. 

A Savoy 
Cake. 

Plumb 

Puffs. 

t 

A Sonties  of 
Mutton, 
fith  cucumbers. 

A Fowl 
a la  beshemell. 

New  Potatoes 
in  a napkin. 

French  Beans. 

— 

Shoulder  of  Lamb. 


m 2 
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No.  52.  BILL  OF  FARE. 

FIRST  COURSE. 

MUTTON  and  Broth,  &C.-See  page  1 IQ. 

Leg  of  Pork,  boiled,  and  greens.— See  page  112. 
Compote  of  Pigeon. — See  page  1 IQ. 

Small  Mutton  Pies. — See  page  20. 

Breast  of  Veal,  ragouted. — See  page  5. 

Fowl  a la  Beshemell. — See  page  1 12. 

A Souties  of  Mutton.— See  page  38. 

Ribs  of  Beef. — See  page  23. 

j 

* 


SECOND  COURSE. 

\ 

V ' . ■> 

A Capon. — See  page  60. 

A Savoy  Cake. — See  Appendix.  j 

Truffles  in  a napkin. — See  page  139- 
Puffs-. — Seepage  132. 

Tartlets. — See  page  44. 

Asparagus. — See  page  7. 

French  Beans.— See  page  9. 

New  Potatoes. 

Boil  them,  put  a little  salt  in  the  water,  and  dish  them 
on  a napkin. 

Shoulder  of  Lamb. 

A shoulder  of  lamb  will  roast  in  twenty  minutes ; baste  it 
with  butter ; flour  and  salt  the  Jamb  before  it  is  taken  from 
the  fire. 


February  22. 

No.  53.  BILL  OF  FARE. 


FIRST  COURSE. 

Soup  Sante , 

removed  with  a 

BRISKET  of  BEEF,  stewed,  and  Roots. 


Calves’  Liver  and 
Bacon,  fried. 


Lamb  Cutlets,  and 
spinage. 


SECOND  COURSE. 


Four  Pigeons. 


Cardoons,  with 
brown  sauce. 


Asparagus. 


Veal  Olives, 
with 

sauce  restauret. 

* 


A broiled  Fowl, 
and 

mushrooms. 


Sea  Kail. 


Salsifie, 
fried  in  batter. 


A Chine  of  Mutton. 


Tzco  Rabbits . 


No.  53.  BILL  OF-  FARE. 

FIRST  COURSE, 


SOUP  Sante. — See  page  38. 

Brisket  of  Beef  (see  page  13)  anti  Roots. — See  Appendix. 

Neck  of  Veal. — See  page  37. 

Broiled  Fowl,  and  Mushroom  Sauce. 

Cut  a large  fowl  in  quarters,  put  it  on  a lark-rspit,  tie  it 
on  a spit,  and  put  it  down  to  roast  until  the  fowl  is  three 
parts  done,  (keep  it  well  basted  with  butter  while  at  the 
tire);  then  take  the  fowl  up,  finish  it  on  a gridiron,  and 
season  it  with  pepper  and  salt  while  there;  the  mushrooms 
should  be  put  in  a stewpan,  and  a small  piece  of  butter 
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a little  .pepper  and  salt,  and  a slice  of  lean  ham ; set  the 
stewpan  on  a slow  stove  to  stew  gently  for  half  an  hour; 
then  put  some  coulis  to  the  mushrooms,  squeeze ^ lemon, 
and  put  a dust  of  sugar ; put  the  fowl  on  the  dish,  and  the 
mushrooms  over  the  fowl.  It  is  a custom  at  most  inns,  only 
to  split  the  fowl  down  the  back,  and  broil  it  entirely  on  a 
gridiron  ; in  my  opinion,  it  looks  awkward  on  the  dish,  and 
is  generally  burnt. 

Veal  Olives. — See  page  3. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

Pigeons  roasted. 

Scald  some  parsley,  and  chop  it,  mix  it  with  about  two 
ounces’ of  cold  butter,  a little  pepper  and  salt,  and  put  it  in 
the  pigeons ; put  them  on  a lark-spit,  not  through  the  mid- 
dle of  them,  but  through  the  side,  instead  of  a skewer : 
they  will  take  about  fifteen  minutes  ; baste  them  frequently 
with  butter,  salt  and  flour  them  before  they  are  taken 
from  the  fire  ; put  parsley  and  butter  on  the  dish,  and  then 
the  pigeons. 

Cardoons. — See  page  137. 

Sea  Kail.— See  page  50. 

Asparagus. — See  page  7. 

Salsjfie,  fried  in  Batter. — See  page  6l. 

Apple  Pie,  with  Custard. — See  page  129. 

’Rabbits.— See  page  10. 


February  23. 

No.  54.  BILL  OF  FARE. 


Soup  a la  Flamond , 

removed  with  a 
• LOIN  OF  VEAL. 


Mutton  Cutlets 

Two  Chickens 

riblet. 

il  la  Reine. 

Leg  of  Lamb, 
roasted. 


A Tongue 

A Haricot  of 

and  gretas. 

Beef. 

Chump  of  Beef. 


Six  Snipes. 


French  Beans. 

- - 

Mushrooms. 

Cederata 

Cream. 

Fondue, 
in  a case. 

V t 

Jelly. 

Ragout  of  Cocks’ 
Combs,  &c. 

Sea  Kail. 

Tzco  Widgeons. 


No.  54.  BILL  OF  FARE. 

i . ^ ; A I 1 r .Itfcfjj 

FIRST  COURSE. 

SOUP  a la  Flamond. — See  page  12. 

Loin  of  Veal. — See  page  49. 

Leg  of  Lamb,  roasted. — See  page  37-  - 

Two  Chickens  a la  Reine. — See  page  42. 

Mutton  Cutlets,  riblet. — Seepage  130. 

Haricot  of  Beef. — See  page  144. 

Tongue*  and  greens. — See  page  55. 

Roast  Beef.— See  page  7- 


SECOND  COURSE. 


Snipes. — See  page  24. 

Mushrooms. — See  page  17- 
French  Beans. — See  page  9- 
Fondues. — See  page  17- 
Jelly. — See  page  31. 

Cederata  Cream. — See  page  33. 

Ragout  of  Cocks’  Combs,  same  as  Melld. — See  page  9 
Sea  Kail. — See  page  50. 

Widgeon,  same  as  Wild  Duck,  see  page  16. 
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February  24. 

No.  55.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup , 


removed  with 
FISH, 


Cutlets  of 
Sweetbreads,  and 
poivjrade  sauce. 


Snipes  a.  la  Tartar. 


A Capilotade 
of  Fowl. 


A Souties  of 
Hare. 


Chine  of  Mutton. 


SECOND  COURSE. 


Two  Woodcocks. 


Anchovy  Toast. 


Maccaroni. 


Apple  Pie. 


An  .Omelet. 


Asparagus. 


Two  Chickens. 


No.  55.  BILL  OF  FARE. 


FIRST  COURSE. 

SOUP  of  any  sort  that  is  convenient. 

Fish.— See  Appendix. 

Snipes  a la  Tartar,  same  as  Woodcocks. — See  page  72, 
Cutlets  of  Sweetbread. — See  page  152. 

Fillet  of  Veal. — See  page  138. 

A Souties  of  Hare. — See  page  52. 

Chine  of  Mutton. — See  page  16. 
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Copilot  adc  of  Fowl. 

Th  is  is  made  from  the  remainder  of  roast  fowls  that  is  left 
from  either  dinner  or  supper  : cut  the  fowls  up  in  neat 
pieces,  the  same  as  for  a fricassee,  put  the  trimmings  into 
a stewpan,  with  a few  shalots,  a faggot,  a blade  or  two  of 
mace,  about  a quarter  of  a pound' of  lean  ham,  and  about  a 
pint  of  stock;  let  it  boil  slowly  for  half  an  hour,  strain  it 
off,  and  put  a bit  of  butter  into  a stewpan  ; when  melted, 
put  as  much  flour  as  will  dry  up  the  butter,  and  stir  it  over 
the  fire  ; then  put  the  liquor  that  the  bones  of  the  fowl 
were  boiled  in,  set  the  stewpan  on  the  fire  to  boil  for  a few 
minutes,  strain  it  through  a tammy  sieve,  and  put  it  to  the 
fowl ; squeeze  a little  lemon-juice,  put  a little  sugar,  and 
pepper  and  salt ; lay  the  fowl  neatly  on  the  dish,  and  gar- 
nish with  croutons. 

jN  . B.  The  sauce  should  not  boil  after  the  fowl  is  put 
to  it. 


SECOND  COURSE. 

Woodcocks. — See  page  24. 

Maccaroni. — See  page  9. 

Anchovy  Toast. — See  page  78. 

Apple  Pie. — See  page  81. 

Omelet. — See  page  32. 

Asparagus. — See  page  7. 

Roast  Chickens, — See  page  112, 


February  25. 

No.  56.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  a la  Rant , 

removed  with 
FISH, 

removed  with  a 

TURKEY  AND  TRUFFLES. 


■Two  Sweetbreads, 
and 

asparagus  peas. 

Two  Ducklings, 
boned,  forced, 
and  turnips. 

bo ulies  oi  Fowl, 
and  Truffles. 

Fillets  of  bole 
a 1’  Italicnee. 

A Crayiisli 
Pudding. 1 

Petit  Paths  of 
Chicken. 

Fillets  ot  Hare, 
larded, 

and  a puree  of  the 
same. 

/ 

Lamb’s  Heart 
Sweetbreads, 
larded,  and  a 
puree  of  sorrel. 

* 

Partridge 
Soup, 
removed 
with  Fish, 
removed 
with  a 
Fillet  of 
Veal 

ala  Daube. 

— & 
\ Frame.  S 

Giblet  Soup 
a la  Tortue, 
removed 
with  Fish, 
removed 
with  a Chim 
of  Lamb, 
larded,  and 
chervil 
sauce.  . 

i 

i 


Grenadines 

and 

Sorrel. 

Fillets  of  Rabbit, 
larded,  and 
mushrooms. 

Small 

Mutton  Pies. 

Smad  raised 
Pjgeon  Pie. 

i Fillets  ot. V\  biting 
a la  Hollondoise. 

Souties  ot  Veal 
and  Truffles. 

Two  Chickens 
a la  Reine. 

Two  Partiidges, 
and  cabbage. 

Soup  Cressey, 
removed  with  FISH, 
#e moved  with  a HAM. 

SECOND  COURSE. 

A Pea  Fowl,  larded, 

removed  w'ith  a 

Souffle  of  rice  and  apples. 

Basket  of  Pastry. 

Jelly  au  Marbre. 

Mushrooms. 

Asparagus. 

Ragout  Mel  16. 

Lobster  au  Gratin. 

A Wax  Basket, 
with  prawns. 

A Leg  of  Lamb, 
ornamented, 
and  aspic  jelly. 

Four 

Woodcocks, 
removed 
with  a 
Truffle  Pie. 

— % 

S Frame.  ^ 

& & 

Three 
Grouse, 
removed 
with  a 
Charlotte. 

A Fowl  a la  Daube, 
ornamented, 
and  aspic  jelly. 

A Wax  Basket 
of 

Crayfish. 

• 

AUetsiof  Oysters." 

Mushrooms. 

Asparagus. 

Ragout  of  Cocks’ 
Combs,  &c. 

A Souffle  of 
Orange  Cream. 

A Carmel  Basket 
of  Pastry. 

A Green  Goose, 

removed  with  a 
RATIFIE  PUDDING. 


JN.  B.  Side  Table,,  a Sirloin  of  Beef. 


No.  56.  BILL  OF  FARE,. 

FIRST  COURSE. 


SOUP  a la  Reine. — See  page  2. 

Pish. — See  Appendix. 

Turkey,  and  Truffles. — See  page  4. 

Two  Ducklings,  and  Turnips. — See  page  27. 


Three  Sweetbreads , and  Asparagus  Peas. 


The  sweetbreads  are  not  to  be  larded  : blanch  off  three 
-Kart  sweetbreads,  lay  the  bottom  oi‘  a stewpan  with  sheets 
•ff  bacon,  and  the  sweetbreads  on  the  bacon,  put  in  half  a 
Ant  of  stock,  and  cover  the  sweetbreads  over  with  sheets  of 
:)acon  ; set  the  stewpan  on  the  lire  to  do  very  gently  for  half 
en  hour,  then  take  them,  and  put  beshemeli  over  them;  cut 
French  beans  into  leaves  and  stalks,  make  a rim  round  each 
;weetbread,  and  a sprig  in  the  middle,  and  put  them  into  a 
itewpan  to  keep  hot;  when  they  are  wanted,  put  the  aspa- 
ragus peas  on  the  dish,  and  the  sweetbreads  on  them  ; gar- 
lish  with  paste  or  croutons. 

Fillets  of  Sole  a ITtalienne. — See  page  48. 

A Souties  of  Fowl,  and  Truffle. — See  page  84. 

Petit  Pates  of  Chicken. — See  Appendix. 


Crayfish  Pudding. 

Boil  a hundred  of  crayfish,  (put  a little  salt  and  vinegar 
in  the  water),  pick  the  fish  from  the  tails  and  claws,  put 
them  into  a mortar,  with  a quarter  of  a pound  of  butter, 
•twelve  anchovies,  without  washing,  and  the  spawn  of  a lob- 
i ster  ; let  it  be  well  pounded  and  rubbed  through  a tammy- 
•ieve,  then  put  it  into  a basin,  and  break  in  twelve  eggs, 
only  one  at  a time,  and  mix  that  one  with  the  crayfish 
before  you  put  in  another,  and  so  on,  until  all  the  eggs  are 
broken  in  ; then  put  in  the  crumb  of  two  French  rolls  that 
have  been  soaked  in  cream,  beat  them  all  well  together;  butter 
the  mould  with  butter  that  has  been  clarified,  and  is  three 
parts  cold  ; put  the  butter  on  the  mould  with  a paste-brush, 
put  the  crayfish  into  the  mould,  and  the  mould  into  a stew- 
pan  ol  boiling  water,  (the  water  should  come  half  way  up 
the  mould):  set  the  stewpan  on  a stove  to  boil  slowly,  put 
the  cover  on,  and  some  lighted  charcoal  on  the  cover  : it 
will  take  an  hour  to  finish  it ; turn  it  out  on  the  dish,  and 


put  red  Italian  sauce  round  the  edge  of  the  dish  : garnish 
with  paste. 

N.  B.  The  sauce  should  be  white,  and  made  red  with  the 
spawn  of  a lobster  pounded  and  rubbed  through  a tammy- 
sieve  : squeeze  a little  lemon-juice. 

Lambs’  Sweetbreads,  larded  (see  page  64),  and  a Puree 
ot  Sorrel. — See  Appendix. 

Fi/Icts  oj  Hare,  larded,  and  a Puree  of  the  same,  under  them. 

The  fillets  of  hare  are  cut  the  same  as  fillets  of  rabbit  (see 
page  64)  : the  remaining  part  of  the  hare  is  put  into  a stew- 
pan,  with  a few  shalots,  about  a quarter  of  a pound  of  lean 
bam,  a faggot,  a few  blades  of  mace,  half  a pint  of  port 
wine,  and  half  a pint  of  good  stock;  set  the  stewpan  on  a 
stove  to  boil  very  slowly  for  two  hours  ; then  strain  the 
liquor  from  the  hare,  and  pick  all  the  meat  off  the  bones; 
put  the  meat  to  the  liquor  and  the  lean  ham  ; put  it  into 
a tammy,  rub  it  through,  and  put  it  into  a stewpan  to 
keep  hot : put  the  puree  on  the  dish,  and  the  fillets  on  the 
puree. 

Giblet  Soup. — See  page  6'. 

- Pish. — See  Appendix. 

Chine  of  Lamb,  larded,  and  Chervil  Sauce. 

Cut  the  fat  from  the  fillet  of  a chine  of  lamb,  and  lard  it 
thick  and  strong  ; either  roast  it,  or  do  it  in  the  oven  ; if 
done  in  the  oven,  put  a pint  of  second  stock  on  the  bottom 
of  the  dish  ; slice  a few  onions,  a head  of  celery,  and  a car- 
rot ; put  half  a pint  of  vinegar,  and  pour  half  a pint  of 
salad  oil  over  the  lamb,  then  cover  it  with  sheets  of  bacon 
and  white  paper,  being  first  buttered  ; when  done,  glaze  it, 
and  put  the  chervil  sauce  on  the  dish,  and  the  lamb  after- 
wards ; if  the  lamb  be  roasted,  put  a lark-spit  up  the  back 
hone,  and  tie  it  on  a spit  ; put  plenty  of  bacon  over  it,  and 
paper  over  the  bacon,  but  do  not  press  it  tight,  as  the  lard- 
ing should  not  be  flattened  ; an  hour  will  roast  it,  and  about 
ihe  same  time  will  bake  it,  but  that  depends  upon  the  size 
of  the  Jamb.  Glaze  it,  put  the  sauce  on  the  dislg  and  theq 
the  lamb. 

Partridge  Soup. — Sec  page  1 15. 

Pish. — See  Appendix. 

Fillet  of  Veal  a la  Daube. — See  page  QO. 

Fillets  of  Rabbit  larded  (see  page  64)  and  Mushrooms.-^ 
See  page  17.  » 

Grenadines  (sec  page  85)  and  Sorrel  Sauce.  — See  Apt 
pendix, 


1^0 
l i o 

Raised  Pigeon  Pie. 

Raise  a pie,  and  prepare  six  pigeons  the  same  as  for  a 
( compote,  see  page  J 19;  pnt  beef  steaks  in  the  bottom  of  the 
de,  and  the  pigeons  on  the  steaks ; cover  the  pie  in,  and 
I ornament  it,  (all  raised  pies  should  be  made  the  day  before 
| hey  are  wanted,  but  not  baked) ; it  will  take  two  hours  to 
jake  it ; when  done,  take  the  top  off,  and  put  in  six  hard 
i y-elks  of  eggs,  and  till  it  up  with  coulis. 

iS.B.  Cover  the  pigeons  over  with  bacon  before  you  put 
-he  top  on  the  pie. 

Small  Mutton  Pies. — See  page  20. 

Chickens  a la  Reine. — See  page  42. 

Partridge,  and  Cabbage. — See  page  41. 

Soup  Cressey. — See  page  47. 

Fish. — See  Appendix. 

Ham,  braised. — See  page  14. 


SECOND  COURSE. 

A Pea  Fowl,  larded. — See  page  150. 

A Souffle  of  Apples  and  Rice. — See  page  105. 

Jelly  Marbre. — See  page  73. 

Basket  of  Pastry. — See  page  23. 

Asparagus. — See  page  7* 

Mushrooms. — See  page  17- 
Lobster  au  Gratin. — See  page  50. 

Ragout  Melle. — See  page  9. 

Leg  of  Lamb,  forced  and  braised. — See  Fowl  a la  Daube, 
or  cold,  pages. 

Wax  Basket. — See  Appendix. 

Grouse. — See  page  102. 

Wroodcocks. — See  page  24. 

A Charlotte . 

Butter  the  mould  very  well,  and  line  it  with  bread  cut 
thin,  and  about  two  inches  wide,  and  in  length  the  same 
depth  as  the  mould  ; dip  the  bread  in  warm  clarified  butter, 

I lay  the  bread  one  piece  half  over  the  other;  then  cut  a 
piece  the  size  of  the  bottom  of  the  mould,  dip  it  in  butter, 
and  put  it  in  the  mould;  then  brush  the  bread  over  with  egg 
to  make  it  stick  together  when  baked  ; then  fill  up  the  mould 
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with  a marmalade  of  apples,  and  cover  it  in  with  tart  paste; 
put  it  in  a slow  oven  for  three  quarters  of  an  hour;  then  tufn 
it  out  of  the  mould  into  a dish. 

N.B.  The  marmalade  of  apples  is  made  as  follows:  peel 
the  apples,  and  cut  out  the  cores,  put  them  on  to  boil  in  a 
little  water,  with  a little  cinnamon,  a few  cloves,  and  the 
peel  of  two  lemons;  when  they  are  sufficiently  broke,  rub 
them  through  a hair  sieve  ; put  the  apples  into  a small  pre- 
serving pan,  with  as  much  sifted  lump-sugar  as  will  make 
them  sweet;  give  the  apples  about  ten  minutes  boiling; 
keep  a spoon  in  the  preserving  pan  to  stir  them,  and  to 
keep  the  apples  from  sticking  to  the  bottom;  when  the 
apples  begin  to  get  flat,  squeeze  lemon-juice  in  to  make  them 
sharp. 

A Truffle  Pie. — See  page  156. 

A Fowl  a la  JDaube,  ornamented,  &c. — See  page  3. 

A l lets  of  Oysters. 

Blanch  the  oysters,  and  beard  them,  put  them  on  a 
skewer  that  is  for  that  purpose,  do  them  over  with  egg, 
sprinkle  a little  pepper  and  salt  over  them,  and  then  put 
bread  crumbs  over  ; do  the  oysters  over  twice  with  egg 
and  bread  crumbs,  drop  some  clarified  butter  over  them 
with  a paste-brush,  broil  them  on  a slow  fire;  the  gridiron 
should  be  brushed  over  with  oiled  butter,  that  the  oysters 
may  not  stick  to  the  bars;  send  the  oysters  on  the  skewers  to 
table. 

Ragout  of  Cocks’  Combs. 

Blanch  fhe  combs,  and  then  put  them  on  in  a little 
stock  ; when  the  combs  are  tender,  put  a little  sauce  tour- 
ney, give  the  ragout  one  boil,  and  dish  it  up  ; garnish  with 
croutons. 

, Carmel  Basket. — See  Appendix. 

Orange  Souffle. — See  page  99.  The  Jelly  is  whipped  up 
with  a whisk,  until  it  is  nearly  stiff,  then  putin  a mould. 

A Green  Goose. — See  page  156. 

A Ratifie  Pudding. — See  page  106. 


February  26. 

No.  57.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  Crcssey, 

removed  with  a 
FILLET  OF  VEAL. 


Pigeons 

a la  Crapaudine. 


White  Collops, 
with  mushrooms. 


Neck  of  Pork, 
roasted. 


Calves’  Feet,  with 
Spanish  sauce. 


Mutton  Cutlets 
Riblet. 


Sirloin  of  Beef. 


SECOND  COURSE. 


Tzco  Ducklin  0'S. 

o 


Cardoons, 
with  brown  sauce. 


Damson 

Tource. 


Jelly. 


Small 

Pastry. 


Brocoli, 
with  sauce. 


Beet  Root, 
with  sharp  sauce. 


Shoulder  of  Lamb. 


No.  57.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  Cressey. — See  page  47. 

Fillet  of  Veal. — See  page  138. 

White  Collops.— See  page  15. 

Pigeons  & la  Crapaudine.. — See  page  98. 

Neelt  of  Pork,  roasted.— See  page  £0. 

Mutton  Cutlets,  Riblet. — See  page  130. 

Calves’  Feet  (see  page  104)  with  Spanish  Sauce,  — See 
Appendix. 

Rtast  Beef.— See  page  7. 
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SECOND  COURSE. 

Tzco  Ducklings. 

Two  ducklings  will  take  about  fifteen  minutes  to  roast; 
the  fire  should  be  brisk  ; baste  them  well  with  butter,  flour 
and  salt  them  the  last  thing ; put  gravy  in  the  dish  ; garnish 
with  water  cresses. 

Asparagus. — See  page  7. 

Cardoons. — See  page  137. 

Jelly. — See  page  31. 

Damson  Tourte. — See  page  55. 

Tartlets. — See  page  44. 

Beet  Root. — See  page  125. 

Brocoli,  see  Cauliflower,  page  18. 

Shoulder  of  Lamb. — See  page  18. 


February  27- 


No.  58.  BILL  OF  FARE. 


FIRST  COURSE. 

- 1 

SECOND  COURSE. 

Rice  Soup,  zcith  Chicken , 

removed  with  a 
LOIN  OF  VEAL. 

Tzco  Chickens. 

Stewed  Oysters. 

Spinage  and  Eggs. 

A raised  Pie, 
with  Mutton  and 
Potatoes. 

Ox. Rumps, 
with  cabbage, 
&c. 

A Rice  Souffle. 

Raspberry  Tourte. 

A Turkey,  boiled, 
and  oyster  sauce. 

A Ham,  braised, 
aud  greens. 

- 

A Poulard  of 
Mutton, 

with  haricot  beans. 

A Fish  Pie 
of 

Tench  and  Eel. 

Asparagus. 

Anchovy  Toast. 

A Chine  of  Mutton. 

A Green  Goose. 

I ( i 

'No.  58.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP,  with  Rice  and  Chicken. — See  page  136. 

Loin  of  Veal. — See  page  49. 

Ox  Rumps,  and  Cabbage,  Sec. — See  page  5. 

A Mutton  and  Potatoe  Pie. — See  page  So. 

Ham  braised. — See  page  14. 

Turkey  boiled,  and  Oyster  Sauce. — See  page  32. 

Fish  Pie , with  Tench  and  Eels , and  hard  Eggs. 

Clean  a brace  of  tench,  and  skin  two  eels,  bone  the  tench 
and  eels,  and  cut  the  eels  in  pieces  of  two  inches  long; 
leave  the  sides  of  the  tench  whole,  put  the  bones  of  the  tench 
and  eels  into  a stewpan,  with  a few  onions,  a faggot  of  thyme 
and  parsley,  a few  blades  of  mace,  half  a dozen  anchovies, 
and  a pint  of  stock,  if  not  for  meagre;  but  if  for  meagre, 
put  water  : set  the  stewpan  on  the  fire  to  boil  very  slowly  for 
an  hour,  then  strain  it  off,  skim  the  fat  from  it,  and  put  it 
to  cool ; then  put  the  eel  and  tench  into  tlie  dish,  season  it 
with  pepper  and  salt,  and  chopped  parsley  ; put  a few  whole 
mushrooms  in,  and  six  or  eight  hard  yelks  of  eggs  ; put  part 
of  the  liquor  that  the  fish  bones  were  boiled  in,  put  puff 
paste  round  the  edge  of  the  dish,  and  cover  it  in ; about 
hall  an  hour  will  bake  it;  the  oven  should  be  rather  quick, 
otherwise  the  paste  will  not  rise  ; when  the  paste  begins  to 
colour,  put  some  liquor  over  it ; when  done,  put  the  re- 
mainder of  the  liquor  on  the  fire  to  make  hot,  and  pour  it  in 
the  pie. 

N.  B.  Hie  top  of  the  pie  should  be  done  over  with  egg 
before  it  goes  in  the  oven. 

A Roulard  of  Mutton  (seepage  29)  with  Haricot  Beans. — 

• See  Appendix. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

Two  Chickens  roasted. — See  page  1 12. 
Spinage  and  Eggs. — See  page  43. 
Asparagus. — Sec  page  7. 
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Steiced  Oysters. 

Oysters  for  stewing  should  be  the  largest  that  are  to  be 
had  ; put  the  oysters  on  to  blanch,  when  they  come  to  a 
boil,  take  them  off  the  fire,  and  strain  the  liquor  through 
a tammy  sieve;  throw  the  oysters  into  cold  water,  beard 
them,  and  lay  them  on  a cloth  to  dry;  then  put  a small 
bit  of  butter  into  a stewpan,  and  put  it  on  the  fire  to 
melt;  when  melted,  put  a little  flour,  and  the  liquor  of  the 
oysters;  set  it  on  the  fire,  and  keep  stirring  it  with  a wooden 
spoon,  (as  the  other  spoons  wear  the  tin  off  the  stewpan) ; 
when  it  comes  to  a boil,  put  about  half  a glass  of  white  wine 
in,  and  a little  eoulis,  if  they  are  not  intended  as  a meagre 
dish;  let  it  boil  for  a few  minutes,  then  put  in  the  oysters, 
and  let  them  simmer  for  a minute  or  two,  but  not  more, 
(when  oysters  boil  longer,  they  become  hard);  when  you  have 
dished  them,  put  croutons  round. 

N.B.  Season  with  pepper  and  salt;  a pint  will  make  a dish. 

Raspberry  Tourte,  see  Apricot  Tourte,  page  17, 

Hice  Souffle. 

Line  a mould  (to  answer  the  size  of  the  dish)  with  tart 
paste,  put  a piece  of  bread  in  it  to  keep  it  from  falling,  and 
put  it  in  the  oven  to  bake;  when  done,  take  it  out,  and  put 
it  to  cool;  then  put  about  a quarter  of  a pound  of  Carolina 
rice  on  to  blanch  in  cold  water;  when  it  comes  to  a boil,  take 
it  off,  and  wash  it  in  two  or  three  waters,  then  put  the  rice 
into  about  three  pints  of  new  milk,  put  it  on  to  boil,  keep 
stirring  it  with  a spoon,  otherwise  it  will  stick  to  the  bot- 
tom; while  the  rice  is  boiling,  put  a little  cinnamon  and 
lemon  peel  into  about  half  a pint  of  milk,  and  let  it  boil 
some  time,  so  as  to  get  the  flavour  of  the  cinnamon  and 
lemon  peel ; when  you  think  it  is  boiled  enough,  strain 
it  into  the’  l ice  ; when  the  rice  is  done,  put  a quarter  ot  a 
pound  of  butter,  as  much  sifted  lump  sugar  as  will  sweeten 
it,  and  a glass  of  brandy;  then  whisk  up  the  whites  of  four 
eggs,  and  put  them  to  the  rice;  mix  the  whites  of  eggs  well 
together,  put  it  into  the  paste,  and  then  in  the  oven  to  bake: 
first  sift  a little  sugar  over  it  : about  fifteen  minutes  will 
bake  it. 

Anchovy  Toast. — See  page  78, 

Green  Goose. — -See  page  156. 
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February  28. 

No.  59-  BILL  OF  FARE. 


FIRST  COURSE. 

SECOND  COURSE. 

Asparagus  Soup, 

removed  with  a 

HIND  QUARTER  of  LAMB,  larded, 
and  Cucumbei  Sauce. 

Three  Woodcocks. 

Salsifie, 
fried  in  batter. 

An  Omelet, 
with  asparagus. 

A Salmie  of 
Wild  Duck. 

An  Emince  of 
Turkey,  and  Legs, 
&c.  broiled. 

r , • 

Maccaroni. 

Damson  Tourte. 

• 

Leg  of  Pork, 
roasted. 

Neck  of  Veal 
a la 

Beshemell. 

A Souffle  of 
Rice  and  Apples. 

Ragout  Mell6. 

Fricassee  of 

Rabbit,  with 
onion. 

Beef  Collops 
a 1’Espagnolle. 

Escaloped 

Oysters. 

Artichoke  Bottoms, 
fried. 

Ribs  of  Beef. 

Tzco  Easterlings. 

No.  59.  BILL  OF  FARE. 

FIRST  COURSE. 

AS  TAR  AG  US  Soup. — See  page  1 57- 

A hind  Quarter  of  Lamb,  larded,  (see  a Haunch  of  Lamb, 
page  53)  and  Cucumber  Sauce. — See  Appendix. 

An  Emince,  and  broiled  Turkey. — See  page  123. 

A Salmie  of  Wild  Duck. — See  page  30. 

Neck  of  Veal  a la  Beshemell. — See  page  14. 

Leg  of  Pork,  roasted. 

Put  a leg  of  pork  on  a spit  and  score  it ; it  will  take  two 
hours  to  roast,  but  that  depends  on  the  size ; put  gravy  in 
the  dish,  and  then  the  pork. 

N.B.  Pork  eats  better  by  being  sprinkled  with  salt  a day 
or  two  before  it  is  used. 

Beef  Collops.  — See  page  87. 

A Fricassee  of  Rabbits  and  Onions. — See  page  69. 

Roast  Beef. — See  page  7.  ' 
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' SECOND  COURSE. 

Woodcocks. — See  page  24. 

An  Omelet  of  Asparagus. — See  page  32. 

Maccaroni. — See  page  9. 

Damson  Tourte. — See  page  55. 

Ragout  Melle. — See  page  9* 

A Souffle  of  Apples  and  Rice, — See  page  106. 

» 

Artichoke  Bottoms,  fried. 

Soak  the  bottoms  until  they  are  quite  soft,  then  put  them 
in  batter,  the  same  as  salsifie,  page  6l. 

Escaloped  Oysters'. — See  page  23. 

Salsifie. — See  pagebl. 

Easterlings. — See  Wild  Ducks,  page  lQ. 


February  29- 

No.  60.  BILJL  OF  FARE. 


FIRST  COURSE. 

SECOND  COURSE. 

A Tureen  of  Calves  Fed  and 
Asparagus  Peas , 

removed  with  a 

LOIN  OF  VEAL. 

Two  Wild  Ducks. 

•A  Dressed  Crab. 

' ! 

Frencli  Beans, 
with  sauce. 

Petit  Pat6s  of 
Oysters. 

t 

1 

1 

• 

i 

l 

Tenderones  of 
Lamb  a la  Poulet. 

A Savoy  Cake. 

Small  Pastry. 

Brisket  of  Beef 
a la  TremblaneU 
and  sauce  hach's. 

A Turkey  and 
Truffles. 

Asparagus. 

Fondues,  in  cases. 

A Blamjuet  of 
Fowl,  witn ‘truffles' 

Semels,  and 
encumber  sauce. 

A Capon. 

A Chine  of  Mutton. 

181 


No.  60.  BILL  OF  FARE. 

FIRST  COURSE. 

„ Tureen  of  Calves  Feet,  and  Asparagus  Peas. 

BONE  the  calves  feet  and  put  them  on  for  jelly  stock; 
when  the  feet  are  quite  tender,  take  them  up,  and  put  them 
in  cold  water;  when  cold,  trim  them,  and  cut  them  in  small 
pieces,  and  put  them  on  a cloth  to  dry;  put  a quart  of 
asparagus  peas  on  to  boil  in  about  a pint  of  stock,  set  them 
on  a slow  stove;  when  the  peas  are  quite  tender,  put  them 
and  the  stock  that  they  were  boiled  in',  into  a small  soup 
pot,  and  three  pints  of  stock  ; give  it  a boil  up,  and  then  put 
in  the  calves  feet,  and  set  the  soup  pot  by  the  side  of  the 
fire  to  keep  hot,  but  not  to  boil ; make  a liaison  of  four 
eggs,  and  put  about  a pint  of  besheinell  in  the  liaison  ; put 
the  liaison  in  the  soup,  and  set  the  soup  over  the  fire  until  it 
begins  to  come  to  a boil ; keep  stirring  it  all  the  time,  other- 
wise it  will  curdle;  if  the  soup  is  ready  too  soon,  put  the 
soup  pet  into  a stewpan  of  hot  water  to  keep  it  hot:  season 
it  with  a little  salt,  if  wanted,  and  a lump  of  sugar. 

Loin  of  Veal. — See  page  49. 

Tenderones  of  Lamb. — See  page  26. 

Oyster  Pates.- — See  page  69. 

Turkey,  and  Truffles. — See  page  4. 

^ Beef  a la  Tremblanc  (see  page  13)  and  Sauce  Hachis. — 
See  Appendix. 

Semels  (see  page  92)  and  Cucumber  Sauce. — See  Ap- 
pendix. 

Blanquet  of  Fowl,  and  Truffles.— See  page  72. 

Chine  ofNIutton. — See  page  16. 


SECOND  COURSE. 

VVild  Ducks. — See  page  16. 

French  Beans. — See  page  y. 

Dressed  Crab. — See  page  78. 

Small  Pastiy,  such  as  Tartlets,  or  any  thing  of  that  kind.- 
See  page  44. 

Savoy  Cake. — Sec  Appendix. 

Fondues. — See  page  17. 

Asparagus. — See  page  7. 

A Capon. — See  page  60. 
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March  1. 

No.  61.  BILL  OF  FARE. 


■ 

FIRST  COURSE. 

SECOND  COURSE. 

Soup  Cressey, 
removed  with 
FISH. 

removed  with  a 
CHINE  OF  MUTTON. 

A Guinea  Fowl,  larded. 

Cauliflower, 
with  brown  sauce. 

Mushrooms. 

Three  Partridges, 
and  cabbage. 

Fillets  of  Fowl, 
larded,  and  endive. 

Rhenish  Cream. 

A Chantillie  Cake. 

* 

Three  Chickens, 
with 

sauce  a la  reine. 

A small  Ham, 
braised, 
and  spinage. 

Apricot  Tourte. 

Jelly. 

Lambs  Feet,  with 
asparagus  peas. 

Beef  Tails  and 
Roots. 

Ragout  Melle. 

Sea  Kail. 

A Sirloin  of  Beef. 

j j ( 

Two  Rabbits. 

No.  61.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  Cressey.-  -See  page  47- 
Fish. — See  Appendix. 

Chine  of  Mutton. — See  page  l6. 

Fillets  of  Fowl,  larded  (see  page  63)  and  Endive. — See 
Appendix. 

Partridges,  and  Cabbage. — See  page  4 1 . 

Ham  braised >(see  page  14)  and  Spinage. — See  page  45. 
Beef  Tails '(see  page  5)  and  Roots. — See  Appendix. 
Lambs  Feet,  and  Asparagus  Peas. — See  page  52. 

Beef,  roasted, —See  page  7. 
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SECOND  COURSE. 

Guinea  Foul,  larded. 

Skewer  a Guinea  fowl  the  same  as  a pheasant ; lard  it, 
put  it  to  roast  at  a brisk  tire,  keep  it  well  basted  with  butter; 
Hour  and  salt  it  before  it  is  taken  from  the  fire;  put  gtkvy  in 
the  dish  first,  and  then  the  Guinea  fowl;  send  bread  sauce 
in  a boat;  twenty  minutes  will  roast  it. 

Mushrooms. — See  page  17. 

Cauliflower  (see  page  18)  and  Brown  Sauce,  means  Coulis. 

Chantillie  Cake. — See  page  77. 

Rhenish  Cream. — See  page  50. 

Jelly. — See  page  31. 

Apricot  Tourte. — See  page  17. 

Sea  Kail. — See  page  50. 

Ragout  Melle. — See  page  9. 

Rabbits. — See  page  10. 


March  2. 

No.  62.  BILL  OF  FARE. 


FIRST  COURSE. 


A Puree  of  Turnips, 

removed  with 
FISH. 


Scorch  Collops. 


Fricassee  of 
Chicken. 


Breast  of  Veal, 
witli  truffles. 


Two  Heart  Sweet- 
breads, garnished 
with  French  beans, 
and  asparagus  peas. 


Chine  of  Mutton. 


SECOND  COURSE. 
Six  Pigeons. 


Spinage  and  Eggs. 


Escaloped  Oysters, 


Capilotade  of 

Rabbit, 

Cauliflower,  and 

with  mushrooms. 

Parmasan  cheese. 

Asparagus. 


Shoulder  of  Lamb. 
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No.  62.  BILL  OF  FARE. 

FIRST  COURSE. 

PUREE  of  Turnips.  — See  page  143. 

Fish. — -See  Appendix. 

Roast  Beef. — See  page  7. 

Fricassee  of  Chicken. — See  page  37. 

Scorch  Collops. — See  page  49. 

Breast  of  Veal , with  Truffles  a V Italienne. 

Braise  the  veal  whole,  the  same  as  for  a ragout;  cut  a 
pound  of  truffles  in  slices,  and  put  them  into  coulis,  and  a 
little  of  the  bottom  of  the  braise  the  truffles  were  done  in; 
give  the  truffles  and  coulis  a boil  up  ; put  a glass  of  Ma- 
deira wine  in,  and  squeeze  a Seville  orange;  take  the  veal 
out  of  the  braise,  and  put  it  on  a cloth  to  dry  the  fat  from 
it;  put  the  veal  on  the  dish,  and  the  truffles  and  sauce  over 
it;  leave  as  much  of  the  truffles  on  the  veal  as  vou  can. 

Capilotade  of  Rabbit,  and  Mushrooms. — See  a Capilotade 
of  Fowl,  page  169. 

Two  Sweetbreads  garnished,  with  French  Beans  and 
Asparagus  Peas. — See  page  171. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

Six  Pigeons. — Sed  page  166. 

F.scaloped  Oysters. — See  page  23. 
Spinage  and  Eggs. — See  page  45. 

Souffle  of  Ginger. — See  page  105. 
Asparagus. — See  page  7. 

Cauliflower  a la  Flamond. — See  page  99- 
Shoulder  of  Lamb. — See  page  IS. 
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March  5. 

No.  63.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  a la  Flamoncly 

removed  with 

FISH. 


Hashed  Lamb, 
Blade  Bone 
bi  oiled. 


Pigeon  Pie. 


Stewed  Beef, 
and  roots. 


A Vole  vent  of  Eel. 


BcefSteaks,  with 
oysters. 


Loin  of  Veal. 


- \4  tl 


SECOND  COURSE. 


A Guinea  Fowl.. 


Asparagus  and 


Eggs. 

oo 


Oysters,  fried  in 
batter. 


Artichoke  Bottoms, 
fried. 


French  Beans. 


A Hare. 


~ 


No.  63.  BILL  OF  FARE. 

FIRST  COURSE. 

SOL  P a la  Flamond. — See  page  12. 

Fish. — See  Appendix. 

Beef  Tremblanc,  and  Roots. — See  page  13. 
Pigeon  Pie. — See  page  lS'o. 

Volevent  of  Eel. — See  page  101. 

BcefSteaks. — See  page  122. 


Hashed  Lamb,  and  broiled  Blade  Bone. 

Cut  the  blade  bone  from  the  shoulder  of  lamb,  score  it, 
and  pepper  and  salt  it,  put  it  on  a tart  dish,  put  a little  oiled 
butter  over  it,  and  put  it  in  the  oven  to  warm  through  ; 
cut  the  oilier  part  of  the  lamb  into  small  collops  as  neat  as 
it  will  admit  of;  put  u little  coulis  into  a stewpan,  make  it 
hot,  put  a little  mushroom  ketchup  in  the  coulis,  and  two  or 
three  drops  of  shalot  vinegar;  then  put  in  the  lamb,  but  do 
not  let  it  boil;  set  it  by  the  side  of  a stove  to  get  hot;  take 


o 
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the  blade-bone  Out  of  the  oven,  and  put  it  on  a gridiron 
to  brown ; put  the  hash  on  the  dish,  and  the  blade  bone  in 
the  middle  of  the  dish. 

N.B.  Slice  a few  girkins  in  the  hash. 

JiOin  of  Veal. — See  page  49. 


SECOND  COURSE. 

A Guinea  Fowl. — See  page  183- 

Asparagus. — See  page  7. 

French  Bean,s. — See  page  9. 

Oysters fried  in  Batter. 

Blanch  a pint  of  large  oysters,  beard  them,  lay  them  on' 
a cloth  to  soak  the  liquor  from  them,  make  the  batter  as 
follows : break  four  eggs  into  a bason,  beat  them  up  with  a 
spoon,  then  put  about  three  or  four  spoonsful  of  flour,  and 
blend  the  eggs  and  flour  well;  then  put  half  a pint  of  new 
milk,  a little  at  a time,  mix  it  all  together,  and  put  a little 
pepper  and  salt;  then  put  in  the  oysters:  put  some  lard 
(if  not  for  meagre,  if  for  meagre,  clarified  butter)  into  a 
stewpan,  make  it  quite  hot,  then  put  in  the  oysters,  one  at  a 
time;  take  them  up  with  a sharp-pointed  skewer,  and  fry 
them  of  a nice  light  brown ; when  done,  take  them  up,  and 
dish  them  on  a napkin. 

Apricot  Tourte. — See  page  17. 

Artichoke  Bottoms,  fried. — See  page  180- 

A Hare. — See  page  18. 
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March  4. 

No.  64.  BILL  OF  FARE. 


i 

FIRST  COURSE. 


Soup  d ritalienne, 

removed  with  a 

FILLET  of  VEAL  a la  BESHEMELL. 


Risoles. 

A Fricandeau 
glazed,  and  sorrel 
sauce. 

A Fillet  of  Pork, 
with  rober  sauce. 

A Turkey, 
chesnuts,  and 
sausages. 

* 

Saddle  of  Lamb, 

Neck  of  Mutton, 

and  chervil  sauce. 

- 

with  haricot  beans. 

Two  Rabbits  a 

Petit  Pates  of 

FOporto,  larded. 

Chicken. 

Sirloin  of  Beef. 


SECOND  COURSE. 

A Capon. 

Cauliflower, 
with  sauce. 

' 

Asparagus. 

Damson  Tourte. 

Jelly. 

Larks. ' 

Four  Pigeons. 

Rhenish  Cream. 

Apple  and 
Barberry  Tourte. 

- 

Spinage  and 

French  Beans,  a.  la 

croutons. 

Creme. 

Three  Woodcocks. 

No.  64.  BILL  OF  FARE. 

FIRST  COURSE. 

ITALIAN  Soup. — See  page  20. 

Fillet  of  Veal  d la  Beshemell. — See  page  85. 

Risoles. — See  page  47- 

Fricandeau  (see  page  95)  and  Sorrel  Sauce. — See  Ap- 
pendix. 

Turkey  and  Chcsnuts. — See  page  36. 

Saddle  of  Lamb  (see  page  172),  and  Chervil  Sauce. — See 

Appendix. 

Fillet  of  Pork  (see  page  13)  and  Rober  Sauce. — See  Ap- 
pendix. 

Neck  of  Mutton  and  Haricot  Beans. — See  page  22. 

Petit  Pates. — See  Appendix, 

Two  Rabbits  & l’Oporto. — See  page  42. 

Sirloin  of  Beef, — See  page  7. 

I 
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SECOND  COURSE. 


A Capon. — See  page  60. 

Asparagus. — See  page  7. 

Cauliflower. — See  page  18. 

French  Beans. — See  page  9- 
Spinage. — See  page  45. 

Jelly. — See  page  31. 

Apple  and  Barberry  Tourte. — See  page  125. 
Damson  Tourte. — See  page  55. 

Rhenish  Cream. — See  page  50. 

Pigeons. — See  page  166. 

Larks. — See  page  9. 

Woodcocks.- — See  page  24. 


March  5. 

No.  65.  BILL  OF  FARE. 


FIRST  COURSE. 


Mock  Turtle, 

removed  with  a 
SUCKING  PIG. 


Compote  of 
Pigeons,  and 
Mushrooms. 

- 

. Pork  Cutlets, 
and 

mashed  potatoes. 

A raised  Pie  a la 

A raised  Pie  with 

Franpois. 

mutton  & potatoes. 

Veal  and  Ham 
Cutlets,  and 
piquant  sauce. 

Ox  Rumps,  with 
cabbage. 

A Chine  of  Mutton. 


SECOND  COURSE. 


Two  Ducklings. 


Asparagus. 

Ragout  Mell6. 

Chantillie  Basket. 

Savoj?  Cake. 

- 

Artichoke  Bottoms, 
with  sauce. 
— 

French  Beans. 

Two  Rabbits . 
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No.  31.  BILL  OF  FARE. 

, s 

FIRST  COURSE. 

MOCK  Turtle. — See  page  22. 

Sucking  Pig. — See  page  09. 

Chine  of  Mutton. — See  page  16. 

Compote  of  Pigeons. — See  page  1 19. 

Pork  Cutlets,,  and  mashed  Potatoes. — See  page  94. 

A Raised  Pie,  with  Mutton  and  Potatoes.— See  page 35. 

A Raised  Pie  a la  Francois. — See  page  38. 

Ox  Rumps  and  Cabbage. — See  page  .5. 

Veal  and  Ham  Cutlets,  and  Piquant  Sauce. 

Cut  the  tlank  part  (close  from  the  bone)  of  a fillet  of  veal, 
trim  the  skinny  part  from  it,  and  cut  it  into  cutlets;  cut 
ham,  fat  and  lean,  as  it  happens,  in  the  same  shape ; fry 
the  ham  first,  put  some  of  the  fat  that  comes  from  the  ham 
out  of  the  frying  pan,  leave  a little  to  fry  the  veal  cutlets 
of  a nice  brown,  put  them  round  the  dish,  and  a cutlet  of 
ham  between  each  cutlet  of  veal ; pour  the  sauce  iij.  th-e 
middle. 


SECOND  COURSE. 

Two  Ducklings. — See  page  1?6- 
Ragout  Melle. — See  page  9* 
Asparagus. — See  page  7. 

French  Beans. — See  page  9. 

Savoy  Cake. — See  Appendix. 

Chan  til  lie  Basket. — See  page  61. 
Artichoke  Bottoms. — See  page  44. 
Rabbits  .~»--See  page  *10, 
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March  6. 

No.  66.  BILL  OF  FARE. 


FIRST  COURSE. 

Soup  Julien , 

removed  with  a 
FILLET  OF  VEAL. 

Tenderones  of 
Veal,  with 
. mushrooms. 

Capilotade  of 
Duckling. 

\ 

■ 

A Leg  of  Lamb, 
roasted. 

X 

Souties  of  Mutton, 
with 

poivrade  sauce. 

' 

A Civet  of  Hare. 

1 libs  of  Beef. 

SECOND  COURSE. 

Trco  Woodcocks. 

Spinage  and 
croutons. 

Brocoli  a la 
Flamond. 

1 

Gooseberry 

Tart. 

A Trifle. 

A Damson 
Tart. 

Sea  Kail. 

Beet  Root,  with 

vinegar  sauce. 

Six  Pigeons. 

No.  66.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  Julien. — See  page  55, 

Fillet  of  Veal. — See  page  138. 

Leg  of  Lamb,  roasted. — See  page  37. 

Capilotade  of  Duckling,  the  same  as  a Capilotade  of  Fowl. 
— See  page  169. 

Tenderones  of  Veal  (see  page  12)  and  Mushrooms. — See 
page  165. 

Ribs  of  Beef. — See  page  23. 

Civet  of  Hare. — See  page  26. 

Souties  of  Mutton —See  page  38. 


m 
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SECOND  COURSE. 

Woodcocks. — See  page  24. 

Brocoli  a la  Diamond. — -See  Cauliflower,  page  99- 
Trifle. — See  page  8. 

Spinage. — See  page  45. 

Damson  Tourte. — See  page  55. 

Gooseberry  Tart. — See  page  73- 
Pigeons. — See  page  166. 

Sea  Kail. — See  page  50. 

Beet  Root,  Sec. — See  page  125. 


March  7- 

No.  67.  BILL  OF  FARE. 


Soup  Cresset/, 

removed  with  a 
BRISKET  of  BEEF  a la  Tremblanc,  with 
Roots. 


FIRST  COURSE. 


Two  Sweetbreads, 
larded,  and 
asparagus  peas. 


A Fowl  a la 
Beshemell. 


A Loin  of 
Veal. 


A Loin  of  Lamb, 
braised,  and  sorrel 
sauce. 


A Small  Fillet  of 
Beef,  larded,  and 
Spanish  sauce. 


Chine  of  Mutton. 


SECOND  COURSE. 


Two  Wild  Ducks. 


Asparagus. 

Broiled 

Mushrooms. 

Blanc 

Mange. 

A Savoy 
Cake. 

Jelly. 

Escaloped  Oysters. 

Spinage  and 
croutons. 

A Guinea  Fowl. 
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No.  67-  BILL  OF  FARE. 

*a  ■ ; 

FIRST  COURSE. 

SOUP  Cvessey. — See  page  47* 

Brisket  of  Beef  and  Roots. — See  page  13* 

Larded  Sweetbreads  (see  page  84)  and  Asparagus  Peas. — 
See  page  32. 

A Fowl  a la  Beshemell. — See  page  1 12. 

Loin  of  Lamb  (see  page  6)  and  Sorrel  Sauce. — -See  Ap- 
pendix. 

Loin  of  Veal. — See  page  49. 

Fillet  of  Beef,  larded,  and  Spanish  Sauce. — See  page  29- 


SECOND  COURSE. 

Wild  Ducks.' — See  page  16. 

Broiled  Mushrooms. — See  page  66. 
Asparagus. — See  page  7. 

Savoy  Cake. — See  Appendix. 

Jelly.— See  page  31. 

Bianc  Mange. — See  page -65. 
Escaloped  Oysters. — See  page  23 
Spinage.-^-See  page  45. 

A Guinea  Fowl. — See  page  18, 
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March  8. 

No.  63.  BILL  OF  FARE. 


FIRST  COURSE. 


Asparagus  Soup , 

removed  with  a 

LEG  of  LAMB,  boiled,  Loiu  fried,  and 
Spinage. 


Salraie  of  Wild 
Duck. 


Chine  of  Mutton. 


Small  Ham, 

[|  iraised,  and  coulis, 


Two  Chickens 
a la  Reine. 


A Fillet  of  Veal. 


Haricot  of  Beef. 


Chump  of  Beef. 


SECOND 

COURSE. 

Six  Pigeons. 

Brocoli, 

with  brown  sauce. 

Maccaroni. 

, ■ — * 

Gateau 

Millefleur. 

Wax  Basket, 
with  prawns. 

Aspic  Jelly,  with 
-|  brawn. 

Chantillie  Cake. 

Ragout  Mell6. 

French  Beans 
a la  Crime. 

Four  Teal. 

No.  68.  BILL  OF  FARE. 

FIRST  COURSE. 

ASPARAGUS  SOUP. — See  page  157* 

Leg  of  Lamb,  boiled.  Loin  fried,  and  Spinage. 
page  26. 

fwo  Chickens  k la  Reine. — See  page  42. 

Salmie  of  Wild  Ducks. — See  page  30. 

Fillet  of  VeaL — See  page  138- 
Chine  of  Mutton. — See  page  16. 

Haricot  ol  Beef. — See  page  144. 

Small  Ham,  braised. — See  page  14. 

Roast  Beef. — See  page  7. 


— See 


o 
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SECOND  COURSE, 

Pigeons. — See  page  166. 

Brocoli,  same  as  Cauliflower. — See  page  18, 
Maccaroni. — See  page  9. 

French  Beans. — See  page  Q. 

Ragout  Melle. — See  page  9. 

Gateau  Millefleur. — See  page  44. 

W ax  Basket. — See  Appendix. 

Brawn  Aspic. — rSee  page  156. 

Chantillie  Cake. — See  page  77. 

Teal. — See  page  9* 


March  9- 

No.  69.  BILL  OF  FARE. 


FIRST  COURSE. 


Vzi'miodli  Soup , 

removed  with 
FISH. 


Veal  and  Ham 
Cutlets. 


A Vole  vent,  with 
oysters. 


Neck  of  Veal, 
a la  beshemell. 


Fillet  of  Pork, 
with  rober  sauce. 


Roulard  of  Mutton, 
with  haricot  beans, 


A Chine  of  Mutton. 


SECOND  COURSE. 


Two  Woodcocks. 


Asparagus. 


Fondues  in  cases. 


1 ....  - - 

Raspberry 

Tartlets. 

Darioles 
in  paste. 

Apricot 

Tartlets. 

Salsifie  fried  in 
batter. 


Spijjagc  and  Eggs 


Two  Chickens : one  larded. 
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No.  69.  BILL  OF  FARE. 

FIRST  COURSE. 

•* 

VERMICELLI  Soup, — See  page  16. 

Fish. — See  Appendix. 

Neck  of  Veal  a la  Beshemell. — See  page  14. 

Chine  of  Mutton. — See  page  10. 

Fillet  of  Pork  (see  page  13),  and  Rober  Sauce. — See  Ap- 
pendix. 

Veal  and  Ham  Cutlets.-^See  page  189. 

Vole  tent  of  Oysters, 

Cut  the  voleventout  and  bake  it,  put  a pint  and  a half  of 
oysters  on  to  blanch  ; when  they  come  to  a boil,  strain  them 
off,  and  put  them  into  cold  water  ; then  beard  them,  put  a 
small  piece  of  butter  in  a stewpan,  and  set  it  on  the  fire  to 
melt ; when  melted,  put  as  much  flour  as  will  dry  it  up,  then 
pour  in  the  oyster  liquor,  stir  it  over  the  fire  ; when  it  comes 
to  a boil,  put  a little  beshemell,  (if  it  is  not  for  meagre;  if 
it  is,  put  a little  cream,  and  a few  drops  of  essence  of  an- 
chovy,) give  it  a boil  up,  then  put  in  the  oysters,  set  the 
stewpan  by  the  side  of  the  fire,  but  mind  that  it  does  not 
boil  ; before  you  fill  the  volevent,  squeeze  a little  lemon- 
juice,  and  put  a little  pepper  and  salt,  if  wanted:  put  the 
volevent  on  a napkin. 

N.  B.  All  puff  paste  should  be  dished  on  a napkin,  either 
for  first  or  second  course,  by  way  of  soaking  the  butter 
up. 

A Roulard  of  Mutton  with  Haricot  Beans. — See  page  29. 


SECOND  COURSE. 

Woodcocks. — See  page  24. 

Chickens,  roasted  : one  larded. — See  page  112. 
Darioles. — See  page  39. 

Fondues. — See  page  17. 

Asparagus. — See  page  7. 

Spinjige  and  Eggs. — See  page  45. 

Apricot  Tartlets. — See  page  44. 

Raspberry  Tartlets. — See  page  44. 

SaJsifie  fried  in  batter.— See  page  61. 

o 2 


196 


March  10. 

No.  70.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Sante, 


removed  with 
FISH. 


Bout  Saigneux, 
with  sauce  hachis. 

Beef  Steaks,  with 
oysters. 

A Loin  of  Pork. 

A Breast  of  Lamb, 
braised,  glazed, 
and  Spinage. 

Rump  of  Veal, 
braised,  glazed,  & 
French  Beans. 

Fillet  of  Veal. 

SECOND  COURSE 


Six  Pigeons. 


Artichoke  Bottoms, 
with  sauce. 

Mushrooms, 

broiled. 

Damson 

Tourte. 

Rhenish 

Cream, 

Apple  Pie. 

1 

Lobster  au  Gratin. 

Cardoons, 
with  brown  sauce. 

Six  Snipes. 


No.  70.  BILL  OF  FARE, 

FIRST  COURSE. 

y 

SOUP  Sante. — See  page  38. 

Fish. — See  Appendix. 

Bout  Saigneux,  with  Sauce  Ilachis. 

Bone  three  scrags  of  mutton,  put  them  in  cold  water,  and 
set  them  on  the  fire  ; when  they  boil,  pour  the  hot  water 
from  them,  and  put  cold  to  them  wash  them  several  times, 
then  put  them  into  a white  braise,  and  set  them  on  the  fire 
to  simmer  until  quite  tender  ; when  done,  take  them  up  and 
^trim  them  ; put  the  sauce  over  the  mutton.  For  sauce,  see 
Appendix. 

Loin  of  Pork, — See  Neck,  page  00. 
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Beef  Steaks,  and  Oysters. — See  page  122. 

Rump  of  Veal,  braised,  glazed,  and  French  Beans. — See 
page  68. 

Breast  of  Lamb  braised , and  Spinage. 

Cut  the  chine  bone  from  a breast  of  lamb,  skin  it,  and 
put  it  on  in  cold  water  to  blanch  ; when  it  comes  to  a boil, 
take  it  up,  and  put  the  lamb  into  cold  water  ; then  lay  the 
bottom  of  a stewpan  with  sheets  of  bacon*  lay  the  lamb  on 
it,  peel  a lemon  close  to  the  pulp,  slice  it,  and  lay  it  on  the 
lamb,  (by  way  of  keeping  it  white,  and  making  it  tender); 
cover  the  lamb  over  with  bacon,  and  put  three  or  four  onions, 
a faggot  of  thyme  and  parsley,  and  a pint  of  second  stock  ; 
set  it  on  a slow  fire  to  simmer  very  gently  until  the  bones 
will  draw  out,  then  take  it  up  and  glaze  it,  put  the  spinage 
on  the  dish,  and  the  lamb  on  it : garnish  with  carrot,  cut  in 
the  shape  of  croutons. 

Fillet  of  Veal. — See  page  138. 


SECOND  COURSE, 

Pigeons. — See  page  166. 

Mushrooms  broiled. — See  page  66. 
Artichoke  Bottoms. — See  page  44. 
Apple  Fie. — See  page  81. 

Rhenish  Cream. — See  page  50. 
Damson  Tourte. — See  page  55. 
Cardoons. — See  page  137. 

Lobster  au  Gratia. — See  page  50, 
Snipes. — See  page  24- 
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March  11. 

No.  71.  BILL  OF  FARE. 


FIRST  COURSE. 
Italian  Soup, 

r&uioved  with  a 

TURKEY  AND  TRUFFLES. 


Pork  Cutlets,  with 
mashed  potatoes. 


Fricassee  of  Rab- 
bits, with  onions. 


^j'eck  of  Mutton, 
roasted. 


White  Collops, 
with  mushrooms. 


Lambs’ Feet,  with 
asparagus  peas. 


jl  Sirloin  of  Beef, 


SECOND  COURSE. 


Three  Woodcocks. 


Brocoli, 

with  brown  sauce. 


Asparagus. 


Apple 

Puffs. 


"Jelly 

Marbre. 


Apricot 

Tartlets. 


French  Beans, 


Salsifie, 

with  white  sauce. 


Shoulder  of  Lamb. 


No.  71.  EILE  OF  FARE, 

FIRST  COURSE, 

ITALIAN  Soup.— See  page  2$. 

Turkey  and  Truffles. — See  page  4, 

Neck  of  Mutton,  roasted. — See  page  124. 

Fricassee  of  Rabbit,  and  Onions. — See  page  G9- 
Pork  Cutlets;,  and  mashed  Potatoes. — See  page  94, 
Lambs’  Feet,  and  Asparagus  Peas. — See  page  52. 
White  Collops,  and  Mushrooms. — See  page  15. 
Roast  Beef. — See  page  7. 


SECOND  COURSE, 

Woodcocks. — See  page  24. 

Jelly  Marbre. — See  page  73. 
Asparagus. — See  page  7. 


4 
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Brocoli. — See  page  18. 

Tartlets.— See  page  44. 

Puffs.— See  page  132. 

Salsifie  (see  page  44) ; put  Besh-emell  over  it. 
French  Beans. — See  page  9. 

Shoulder  of  Lamb. — Seepage  164. 


March  12. 

No.  72.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  a la  Reinef 

removed  with  a 
FILLET  OF  VEAL. 


Poulard 
a*la  Duchesse. 


Tenderones,  and 
truffles. 


Lamb  Cutlets, 
with  fine  herbs  and 
sauce  piquant. 


Blanquet  of 
Turkey, 
with  truffles. 


Chine  of  Mutton. 


SECOND  COURSE. 


.'A 


Ti£o  Chickens:  one  larded. 


Ragout  Mell6. 

— 


Stewed  Celery. 


— 


Creme  du 
Caff4, 
in  cups. 


. , Custards, 

-Apple  P.e.  _ mieapK. 


Spinage  and 
Croutons. 


Maccaroni. 


J Hare. 

. • 


No.  72.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  k la  Reine. — See  page  £. 

Fillet  of  Veal. — See  page  138. 

Lamb’s  Head,  &c. — See  page  21. 

Tenderones,  and  Truffles. — See  page  12t 
Poulard  k la  Duchesse. — See  page  12* 

1 
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Blanquet  of  Turkey,  and  Truffles.— See  Bianquet  of  Tow! 
page  72.  1 J 

Lamb  Cutlets,  with  fine  Herbs. — See  pa^e  2L 
Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

Two  Chickens. — See  page  112- 
Apple  Pie. — See  page  81. 

Hare. — See  page  18. 

Stewed  Celery. — See  page  141. 
Custards  in  Cups. — See  page  8. 
Maccaroni. — See  page  9. 

R&gout  Mell6.-— See  page  Q. 

Creme  du  Caffe. — See  page  39. 
Spinage  and  Croutons. — See  page  45. 


March  13. 


No.  73.  BILL  OF  FARE. 

k . . > i.  / 


FIRST  COURSE. 
Soup- and  Bouillic , 

removed  with  a 

LEG  of  LAMB,  boiled, 
LOIN,  fried,  and  Spinage. 

SECOND  COURSE." 
Six  Snipes. 

Brocoli. 

- Asparagus. 

!A  Currie  of  Rabbit, 
and  rice. 

Petit  P&tes  of 

Chicken  and  Ham. 

! ' ' ' 

V- 

Orange  Jelly. 

Chantiilie  Basket. 

* * 

Ham  braised,  and 
coulis. 

Three  Chickens, 
with  celery  sauce. 

Basket  of  Pastry. 

Cederata  Cream. 

4 Li 

Crockets  of 
Veal,  &c. 

Casserole  of  Pice, 
with  giblets. 

* > 

French  Beans. 

Salsifie,  with  sauce. 

Chump  of  Beef. 

. ' * . • 

* 

Two  Ducklings. 
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No.  73-  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  and  Bouillie. — See  page  SO. 

Leg  of  Lamb  boiled.  Loin  fried,  and  Spinage. — See 
page  26. 

Petit  Pates. — See  Appendix. 

Currie  of  Rabbit. — See  page  16. 

Chickens  and  Celery. — See  page  13. 

A Casserole  of  Rice,  with  Giblets. — See  page  98. 

Ham  braised. — See  page  14. 

Crockets. — See  page  49. 

Roast  Beef. — See  page  7. 


SECOND  COURSE. 

Snipes. — See  page  24. 

Asparagus. — See  page  7. 

Brocoli. — See  page  18. 

Salsifie. — See  page  44. 

French  Beans. — See  page  9. 

Chantillie  Basket. — See  paged. 
Orange  Jelly. — See  page  66. 

Cederata  Cream. -r-See  page  33. 

Basket  of  Pastry. — See  page  23. 
pucklings. — See  page  176. 


i 


I 
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March  14. 

\ 

No.  74.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Cresset/, 

removed  with  a 

TURKEY  AND  CHESNUl'S. 


Sweetbreads  larded 
• and  sorrel  sauce. 


Mutton  Cutlets 
Riblette. 


A Sparerib  of 
Pork. 


SECOND  COURSE. 


Six  Pigeons. 


Maccaroni, 


Sea  Kail. 


Apple  Pie. 


Shoulder  of  Lamb, 
eminced, 
and  broiled. 

A broiled  Fowl, 
* and 

mushroom  sauce. 

Cardoons,  with 
white  sauce. 

Oysters,  fried  in 
batter. 

Loin  of  Veal  a la  Beshemell. 

Two  Rabbits. 

No.  74.  BILL  OF  FARE. 


FIRST  COURSE. 

SOUP  Cressey. — See  page  47. 

Turkey  and  Chesn,uts. — See  page  36. 

Sparerib. — See  page  42. 

Mutton  Cutlets  Riblette.— See  page  130. 

Sweetbreads  larded,  and  Sorrel  Sauce)— See  page  84. 
Broiled  Fowl,  and  Mushroom  Sauce.— See  page  l6o. 
Shoulder  of  Lamb,  eminced  and  broiled.— See  page  193. 
Loin  of  Veal  a la  JBeshemell. — See  page  14. 


cos 


SECOND  COURSE. 

Pigeons. — Seepage  1 66. 

Sea  Kail. — See  page  50. 

Maccaroni. — See  page  9. 

Cardoons.— See  page  1U7. 

Apple  Pie. — See  page  81. 

Oysters  fried  in  Batter. — See  page  1 86. 
Babbits. — See  page  10. 


March  15. 

No.  75.  BILL  OF  FARE. 


FIRST  COURSE. 

SECOND  COURSE. 

Asparagus  Sovp , 

removed  with  a 

HAUNCH  of  LAMB,  larded, 
and  Chervil  Sauce. 

Two  Ducklings. 

Jelly  Marbre. 

Basket  of  Pastry. 

Petit  Pates  of 
Sweetbread. 

Souties  of  Hare, 
with  truffles. 

Brocoli, 

and  brown  sauce. 

Asparagus. 

Westphalia  Ham, 
.braised,  and  sauce. 

Two  Fowls 
a la  Reine. 

Artichoke  Bottoms, 
fried  in  batter. 

Maccaroni. 

A raised  Pie,  with 
Pigeons. 

Raised  Pie, 
with  maccaroni. 

Four  Snipes. 

Larks. 

. .-v 

Neck  of  Veal 
& la  Bcsbemell. 

Small  Rump  of 
Beef  a la  Laube, 
with  Spanish 
onions. 

Kggs* 

fried  in  paste. 

Salsifie, 
fried  in  batter. 

French  Beans. 

Stewed  Celery, 

booties  of  fowl, 
and  mushrooms. 

Small 

Mutton  Pies. 

Carmel  Basket  of 
Pastry. 

Blanc  Mange. 

Spring  Soup, 

removed  with  a 
SIRLOIN  OF  BEEF. 

A Capon. 

204. 

No.  75.  BILL  OF  FARE. 

FIRST  COURSE. 

ASPARAGUS  Soup. — Seepage  1.57. 

Haunch  of  Lamb  larded,  and  Chervil  Sauce. — See  page  5.3, 
Sou  ties  of  Hare,  with  .Truffles. — See  page  o2. 

Petit  Pates. — See  Appendix. 

I wo  Fowls  a la  Reine. — See  page  42. 

Westphalia  Ham,  braised. — Seepage  14. 

A raised  Pie,  with  Maccaroni. — See  page  84. 

A raised  Pie,  with  Pigeons. — See  .page  63.  *" 

Rump  of  Beef  a la  Daube. — See  page  56. 
i>eck  of  \ eal  a la  Beshemell. — See  page  J4. 

Small  Mutton  Pies.— See  page  20. 

A Souties  of  Fowl,  and  Mushrooms. — See  page  84. 
Spring  Soup,  the  same  as  Sante,  see  page  38.  It  is  called 
Spring  Soup,  when  young  turnips  and  carrots  are  first  to  be 
had. 

Sirloin  of  Beef. — See  page  7. 


SECOND  COURSE. 

\ 

Ducklings. — See  page  1 76. 

Larks. — -See  page  9- 

Snipes. — See  page  24. 

A Capon. — See  page  149. 

Jelly  Marbre. — See  page  73. 

Basket  or  Pastry. — See  page  23, 

Blanc  Mange. — See  page  65. 

Carmel  Basket. — See  Appendix. 

Asparagus,- — See  page  7* 

Brocoli,  same  as  Cauliflower. — See  page  18. 

Stewed  Celery.— See  page  141. 

Eggs  fried  in  Paste. 

Boil  six  eggs  for  three  minutes,  put  them  into  cold  water, 
then  take  the  shells  of,  (be  careful  not  to  break  the  whites) 
and  wrap  the  eggs  up  in  the  trimmings  of  puff  paste;  brush 
them  over  with  egg,  and  sprinkle  a very  few  fine  bread 
crumbs  over  them  ; have  some  laid  or  clarified  butter  in  a 
stewpan,  a sufficient  quantity  for  the.  eggs-to.  s\v im  when  they 
are  put  in  ; when  the  lard  is  hot,  put  the  eggs  in,  and  fry 
them  of  a nice  gold  colour ; when  dquej'lay  them  on  a napkin. 

Maccaroni, — Sec  page  9*  - 

Artichoke  Bottoms  fried,  same  as  Salsifie-. — rSce  page  6l . 

Salsifie,  fried. — See  page  6 1. 

French  Beans. — See  page  9„ 
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March  ]£>. 

No.  76.  BILL  OF  FARE. 

FIRST  COURSE. 


Vermicelli  Soup, 

removed  with 
FISH. 


Fricassee  of 

Pork  Cutlets, 

Chicken. 

with  sauce  rober. 

A Fillet  of  Veal. 


Ox  Rumps  with 
cabbage,  and 

Morue  a la  Creme 

Spanish  sauce- 

A Chine  of  Mutton. 


SECOND  COURSE. 


Three  Woodcocks. 


I'scalopcd  Oysters. 

Fondues  in  cases. 

; 

Spinage 

f 

A 

and 

Eggs- 

Charlotte. 

Asparagus. 

- v.-  * 

An  Omelet, 

A dressed  Crab. 

Two  Rabbits. 


No.  7 6.  BILL  OF  FARE. 

FIRST  COURSE. 

I 

VERMICELLI  Soup. — Seepage  16. 

Fish. — See  Appendix. 

Fillet  of  Veal. — See  page  138. 

Pork  Cutlets,  and  Sauce  Rober. — See  page  137. 
Fricassee  of  Chicken. — See  page  37- 
Morue  a la  Crethe. — See  page  109. 

Ox  Rumps,  and  Cabbage. — See  page  5. 

Cliiue  of  Mutton.— See  page  1 Ci. 


% 
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SECOND  COURSE. 

Woodcocks. — See  page  24. 

A Charlotte. — See  page  173. 

Rabbits. — See  page  10. 

Fondues. — See  page  17. 

Escaloped  Oysters.  — See  page  23. 
Spinage  and  Eggs. — See  page  43. 
Asparagus. — See  page  7. 

A dressed  Crab. — See  page  78. 

An  Omelet. — See  page  32. 


March  17. 

No.  77.  BILL  OF  FARE. 


FIRST  COURSE. 


Spring  Soup, 

removed  with 
FISH. 


A Civet  of  Hare. 


Beef  Steaks. 


Haricot  of 
Muttoa, 


Fillets  of  Salmon, 
with  capers. 


Loin  of  Veal. 


SECOND  COURSE. 


Five  Snipes. 


Fried  Eggs. 


Brocoli. 


Apricot  Tourtc. 


Stewed  Celery. 


Stewed  Oysters. 


A Capon. 


! 
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No.  77.  BILL  OF  FARE, 

FIRST  COURSE. 

* t 

<« 

SPRING  Soup. — See  page  204. 

Fish. — See  Appendix. 

Leg  of  Lamb,  roasted. — See  page  37. 

Beef  Steaks. — See  page  122. 

A Civet  of  Hare. — See  page  26. 

Fillets  of  Salmon,  and  Capers. — See  page  43, 
Haricot  of  Mutton. — See  page  21. 

Loin  of  Veal. — See  page  49- 


/ 


SECOND  COURSE, 

Snipes. — See  page  24. 

Brocoli,  same  as  Cauliflower. — See  page  1$, 

Stewed  Oysters. — See  page  178. 

Stewed  Celery. — See  page  141. 

Apricot  Tourte.— See  page  17. 

A Capon. — See  page  149. 

Fried  Eggs. 

Put  clarified  butter  in  a frying-pan,  break  the  eggs,  one 

I at  a time,  put  a little  pepper  and  salt,  and  turn  them  half 
over  ; take  them  up,  and  lay  them  on  a dish. 

N.  B.  The  eggs  require  to  be  quite  new,  and  they  should 
he  fried  a nice  brown,  but  not  hard. 
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March  18. 

No.  78.  BILL  OF  FARE. 


FIRST  COURSE. 
Mock  Turtle, 

removed  with 

TURKEY,  boiled,  and  Oyster  Sauce. 

SECOND  COURSE. 
Three  Teal. 

A Fricandeau, 
glazed, 

and  sorrel  sauce. 

Three  Woodcocks 
a la  Tartar. 

Brocoli. 

Asparagus. 

Loin  of  Veal. 

A Ham,  braised, 
and  spinage. 

— 

Gateau  Millefleur. 

A Trifle. 

Lamb  Cutlets, 
and  cucumbers. 

A daubed  Fowl, 
and  mushrooms. 

French  Beans. 

Cardoons. 

Sirloin  of  Beef. 

A Green  Goose. 

No.  78.  BILL  OF  FARE. 


FIRST  COURSE. 

MOCK  Turtle. — See  page  02. 

Turkey  boiled,  and  Oyster  Sauce. — See  page  52. 
Woodcocks  a la  Tartar. — See  page  72. 

A Fricandeau  (see  page  95)  and  Sorrel. — See  Appendix. 
Small  Ham  (see  page  14)  and  Spinage. — See  page 45. 
Loin  ofVeal.: — See  page  49- 

A daubed  Fowl  (see  page3)  and  Mushrooms. — Seepage  17. 
Lamb  Cutlets,  and  Cucumbers. — See  page  91. 

Roast  Beef. — See  page  7. 


SECOND  COURSE. 

Teal. — See  page  9- 

Green  Goose. — See  page  15G. 

Asparagus. — See  page  7 . 

Brocoli,  same  as  Cauliflower. — See  page  18. 
Trifle. — See  page  8. 

Gateau  Millefleur.— See  page  44. 

Cardoons. — See  page  137- 
French  Beans. — See  page  9. 
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March  19- 

No.  79-  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Cressey , 

removed  with  a 
HAUNCH  OF  MUTTON. 


Two  Sweetbreads, 
larded, 

and  an  emince. 


Tw»  boiled 
Chickens,  and 
tarragon  sauce. 


A Tongue,  and 
greens. 


Compote  of 
Pigeon. 


Breast  of  Lamb, 
rolled  and  forced, 
Cutlets,  larded, 
and  sorrel  sauce. 


Fillet  of  Veal. 


SECOND  COURSE. 


A Guinea  Fowl,  larded. 


Brocoli. 


Orange  Jelly. 


Cheesecakes. 


Spinage 
and  Croutons. 


A Hare. 


No.  79.  BILL  OF  FARE. 


FIRST  COURSE. 

SOUP  Cressey. — See  page  47. 

Boiled  Chickens,  and  Tarragon. — See  page  14. 
Sweetbreads  larded,  and  an  Emince  of  Veal. — See  page  84. 
Tongue,  and  Greens. — See  page  55. 

Breast  of  Lamb,  rolled,  and  Cutlets,  larded  (see  page  94)  . 
I wl  Sorrel  Sauce. — See  Appendix. 

C ompote  of  Pigeons. — See  page  11 9. 

Fillet  of  Veal., — See  page  138. 

Haunch  of  Mutton. 

it  i^Ut  m ?ame  sLaPe  as  a haunch  of  venison,  and 
How  the  same'  directions  for  roasting:  it  will  take  four 
• I >urs  to  roast. 


p 
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SECOND  COURSE. 

A Guinea  Fowl.— See  page  183. 

Hare. — See  page  18. 

Truffles  in  a napkin. — See  page  4. 
Orange  Jelly. — See  page  66‘. 

Brocoli. — See  page  18. 

Cheesecakes. — See  page  32. 

Spinage. — See  page  45. 


March  20. 

No.  80.  BILL  OF  FARE. 


FIRST  COURSE.  \ 
Rice  Soup, 

removed  with  a 

TURKEY  AND  TRUFFLES. 


Veal  Olives. 


A raised  Pie  of 
Mutton  & Potatoes. 


Petit  P&t6s 
of 

Chicken  and  Ham. 


Fillets  of  Mutton, 
and  " 
cucumbers. 


Ribs  of  Beef. 


SECOND  COURSE. 


Two  Wild  DucJcs. 


Asparagus. 


Artichoke  Bottoms, 
in  sauce. 


A Breast  of  Veal, 

Apple  Pie, 

ragoufed. 

with  Custard. 

Ragout  Mell6. 


A Capon. 

— . — . — i 
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No.  80.  BILL  OF  FARE. 

FIRST  COURSE. 

RICE  Soup. — See  page  91. 

Turkey  and  Truffles. — See  page  4. 

Breast  of  Veal,  ragouted. — See  page  5. 

A Mutton  and  Potatoe  Pie. — See  page  35. 

Veal  Olives. — See  page  3. 

Petit  Pates. — See  Appendix. 

Fillets  of  Mutton,  and  Cucumbers. — See  page  48. 
Ribs  of  Beef. — See  page  23. 


SECOND  COURSE. 

Wild  Ducks. — See  page  16. 

Apple  Pie,  with  Custard. — See  page  129- 
A Capon. — See  page  149- 
Artichoke  Bottoms. — See  page  50. 
Asparagus. — See  page  7- 
Ragout  Melle. — See  page  9- 
French  Beans. — See  page  9. 


March  21. 

No.  81.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  and  Bouillie, 

removed  with 
FISH. 


Lamb  Cutlets, 
with  fine  herb3. 


Poulard 
a la  Duchesse. 


Currie  of  Rabbit, 

Grenadines,  with 

Salsifie, 

with  rice. 

asparagus  peas. 

and  sauce. 

Chine  of  Mutton. 


SECOND  COURSE. 


Poulard,  with  Eggs. 


Oyster  Fritters. 


Sea  Kail 


Broiled 

Mushrooms. 


Three  W oodcocks. 


/ 
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No.  81.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  and  Bouille. — See  page  30. 

Fish. — See  Appendix. 

Poulard  a la  IXichesse. — See  page  12. 

Lamb  Cutlets,  with  fine  Herbs.— See  page  9U 
A Currie  of  Rabbit  and  Rice. — See  page  1 6. 

Grenadines  (see  page  85)  and  Asparagus  Peas.  — See 
page  52. 

Chine  of  Mutton. — See  page  16. 


■ii— 


SECOND  COURSE. 

Poulard , with  Eggs. 

A Poulard  with  eggs  is  a young  fat  poulard,  that  has  not 
begun  to  lay  her  eggs-,  the  eggs  are  left  in,  or  rather  re- 
turned in  after  being  drawn  : observe  the  same  directions  as 
for  roasting  a capon  : see  page  149. 

Sea  Kail. — See  page  50. 

Oyster  Fritters. — See  page  194< 

Jelly. — See  page  31. 

Salsifie.— See  page  44. 

Broiled  Mushrooms. — See  page  66. 

Woodcocks. — See  page  24. 


•t 
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March  22. 


FIRST  COURSE. 


Spring  Soup, 

removed  with  a 
HAM  braised,  and  Greens. 


Lamb’s  Head 

Fowl  boiled,  and 

a la  Koval. 

ouster  sauce. 

SECOND  COURSE. 


Three  Teal. 


- 

Fondues,  incases. 

Asparagus. 

No.  82.  BILL  OF  FARE. 


Neck  of  Mutton, 
and 

pur6e  of  potatoes. 


Rump  of  Veal, 
braised,  glazed, 
and  sorrel  sauce. 


Calves’  Feet  au 
Gratin,  and 
Spanish  sauce. 


Chump  of  Beef. 


A Chantillie 
Cake. 


Brocoli, 

with  brown  sauce. 


Truffles. 


Guinea  Fowl. 


No.  82.  BILL  OF  FARE. 

FIRST  COURSE.  • 

SPRING  Soup.  — See  page  204. 

Ham  braised. — See  page  14. 

Lamb’s  Head  a la  Royal. — See  page  21. 

A boiled  Fowl,  and  Oyster  Sauce. — See  page  22. 

Neck  of  Mutton,  and  a Puree  of  Potatoes.— See  page  4. 

Calves  leet  au  Gratin,  and  Spanish  Sauce. 

Dip  the  calves  feet  in  egg,  and  roll  them  in  bread  crumbs 
•at  has  a few  chopped  shalots,  thyme,  and  parsley,  and  a 
•pepprr  and  salt;  do  them  twice  over  with  the  eije  and 
*ead  crumbs ; the  bread  crumbs  that  they  are  rolled  in  the 
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second  time  should  not  have  herbs  with  them;  fry  them  in 
laid  of  a nice  light  brown  : put  them  round  the  dish,  and 
the  sauce  in  the  middle,  For  the  Sauce. — See  Appendix. 

A Rump  of  Veal,  braised,  (see  page  68)  and  Sorrel  Sauce. 
— See  Appendix. 

Roast  Reef. — See  page  7. 


SECOND  COURSE. 


Teal. — See  page  9. 

A Guinea  Fowl. — See  page  183. 
Chantillie  Cake. — See  page  77. 

' Asparagus. — See  page  7. 
Fondues.— See  page  17. 

Brocoli. — See  page  18. 

Truffles  in  a Napkin. — See  page  4. 


March  23. 

No.  83.  BILL  OF  FARE. 


FIRST  COURSE. 


Pea  Soup, 

removed  with  a 

NECK  of  VEAL  a la  Beshemell. 


Breast  of  Lamb, 
and  spinage. 


Fillets  of  Sole 
a 1’Italienne. 


A Leg  of  Pork 
roasted. 


Blanquet  of  Fowl, 
and  mushrooms. 


Civet  of  Hare. 


A Chine  of  Mutton. 


SECOND  COURSE. 


Six  Pigeons. 


A Dressed  Crab. 


Asparagus. 


Orange 

Teiirte. 


Blanc 

Mange. 


Damson 

Tourte. 


Sea  Kail. 


Rimaulade  of 
Smelts. 


Shoulder  of  Lamb. 
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No.  83.  BILL  OF  FARE. 

FIRST  COURSE. 

PEA  Soup. — See  page  104. 

A Leg  of  Pork. — See  page  179- 

Neck  of  Veal  a la  Beshemell.— See  page  14. 

Fillets  of  Sole  a ITtalienne. — See  page  43. 

Breast  of  Lamb  (see  page  41)  and  Spillage. — See  page  45. 
Blanquet  of  Fowl. — See  page  72. 

A Civet  of  Hare. — See  page  26. 

Chine  of  Mutton.— See  page  16. 


SECOND  COURSE. 

Pigeons, — See  page  166. 

Asparagus. — See  page  7- 

Dressed  Crab. — See  page  78. 

Blanc  Mange. — See  page  65. 

Damson  Tourte. — See  page  55. 

Orange  Tourte. — -See  Apricot  Tourte,  page  17. 

Sea  Kail. — See  page  50. 

Shoulder  of  Lamb. — See  page  164. 

Rimaulade  of  Smelts. 

Turn  the  smelts  round,  put  them  into  Tt  stewpan,  with 
about  half  a pint  of  water,  a quarter  of  a pint  of  vinegar,  a 
glass  of  sherry  wine,  a few  blades  of  mace,  about-  a dozen 
of  shalots,  a little  whole  white  pepper,  a little  salt,  and  about 
six  anchovies  washed ; set  the  stewpan  on  the  fire,  let  it  boil 
very  slow  for  about  ten  minutes,  then  take  off’  the  stewpan, 
and  take  the  smelts  out  of  it  with  a small  slice;  pour  the 
liquor  over  them,  and  put  them  to  cool ; dish  the  smelts 
when  cold,  strain  the  liquor  over  them : garnish  with  parsley 
or  chopped  aspic, 
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March  24. 

No.  84.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  d.  la  Heine, 

removed  with  a 
LEG  of  LAMB,  roasted, 
and  Haricot  Beans. 


Compote  ofPigeon. 


Beef  Steaks. 


Brisket  of  Beef 
a la  Tremblanc, 
with  roots. 


Scorch  Collops. 


Fillet  of  Salmon, 
and  capers. 


Loin  of  Veal. 


SECOND  COURSE. 


Four  Plovers. 


: — 

Brocoli. 

Maccaroni. 

Apple  Pie. 

Lobster  au 

Gratin. 

Fried  Eggs. 

A Poulard,  with  Eggs. 


No.  84.  BILL  OF  FARE. 


FIRST  COURSE. 

SOUP  k la  Re  i fie.* — See  page  2. 

A Leg  of  Lamb,  and  Haricot  Beans. — See  page  37. 
Beef  Steaks. — See  page  122. 

Compote  of  Pigeons. — See  page  119- 

Scorch  Collops.— See  page  49- 

Beef  Tremblanc,  and  Roots. — See  page  13. 

Loin  of  Veal. — See  page  49- 

Jfillet  of  Salmon,  and  Capers. — See  page  43- 


• 4 
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SECOND  COURSE. 

Plover. — See  page  55. 

.Apple  Pie. — See  page  81. 

A Poulard,  with  Eggs. — See  page  222. 
Maccaroni. — See  page  9. 

Brocoli. — See  page  18. 

Lobster  au  Uratin. — See  page  50. 

Fried  Eggs. — See  page  207. 


March  25. 

No.  85.  BILL  OF  FARE. 


FIRST  COURSE. 

Soup  a la  h'lamond, 
removed  with  a 
•OIN  of  VEAL  a la  BESIIEMELL. 


jail  Ham  braised, 
and  greens. 


Two  Rabbits  A 1ft 
Duchesse,  with 
mushrooms. 


. Turbot 
id  Smelts. 


A Haunch 
of  Mutton. 


Matelot  of 
Tench,  See. 


Lamb  Cutlet-, 
ith  cucumbers. 


Two  Chickens  a la 
Reine. 


Sirloin  of  Beef. 


SECOND  COURSE. 
Six  Snipes. 


French  Beans  a la 
Crtlme. 

Sea  Kail. 

Raspberry 

Tourte. 


Blanc 

Mange. 


Apricot 

Tourte. 


Salsifie,  with  white 
sauce. 


Spinage,  and 
croutons. 


A Guinea  Fozd,  larded. 


No.  85.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  u la  Flamond. — Sec  >age  12 
Loin  of  Veal  u.  la  Beshemell. — See  page  14. 

Rabbit  & la  Duchesse,  with  Mushrooms. — See  page  12. 
Small  Ham,  braised. — See  page  14. 
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Haunch  of  Mutton. — See  page  219. 

Roast  Beet. — See  page  7. 

Matelot  of  Tench. — See  page  76. 
i urbot  and  Smelts. — See  Appendix. 

Chickens  a la  Heine. — See  page  42. 

Lamb  Cutlets,  and  Cucumber. — See  page9E 


SECOND  COURSE. 

Snipes. — See  page  24. 

Sea  Kail. — See  page  50. 

Trench  Beans. — See  page  9. 

Blanc  Mange. — See  page  65.- 

Apricot  and  Raspberry  Tourtes. — See  page  17. 

Spin  age. — See  page  45. 

Salsifie, — See  page  44. 

A Guinea  Fowl,  larded. — See  page  183. 


March  26. 


No.  8 6.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Cressey, 

* removed  with  a 
SUCKING  PIG. 


Hashed  Beef,  and 
broiled  bones. 


Broiled  Fowl,  and 
mushrooms. 


A Fillet  of 
Veal. 


Fillets  of  Turbot. 


Pork  Cutlets,  and 
rober  sauce. 


A Chine  of  Mutton, 


SECOND  COURSE. 


A Capon. 


An  Omelet. 


Asparagus. 


I 


A Souffle  of 
Rice  and 
Applji. 


Jelly. 


A Rati  fie 
Pudding, 
and  wine 
sauce. 


French  Beaus. 


Escaloped  Oysters. 


Shoulder  of  Lamb. 
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No.  86.  BILL  OF  FARE. 

"N. 

FIRST  COURSE. 

SOUP  Cressey. — See  page  47- 

Sucking  Pig. — See  page  59- 

Broiled  Fowl,  and  Mushrooms. — See  page  1 65. 

Hashed  Beef,  and  Broiled  Bones. 

Cut  the  fillet  from  the  inside  of  a sirloin  that  has  been 
roasted  the  day  before,  (if  that  should  be  all  gone,  cut 
the  other  pait)  into  small  collops ; cut  the  bonds  into  neat 
pieces,  leave  plenty  of  meat  on,  score,  pepper,  and  salt  the 
bones,  put  them  in  a tart-pan,  and  pour  a little  oiled  butter 
over  them;  a little  before  they  are  wanted,  put  them  in  the 
oven  to  warm  through,  and  then  on  the  gridiron  to  brown; 
put  the  trimmings  of  the  meat  and  bones  into  a stewpan,  and 
two  large  onions  sliced.,  a little  vinegar,  and  about  a pint  of 
stock;  set  it  on  a stove  to  boil  slow  for  an  hour  or  better, 
then  strain  it,  and  skim  the  fat  off;  put  about  an  ounce  of 
butter  into  a stewpan,  and  set  it  on  the  fire  to  melt;  then  put 
about  a table  spoonful  of  Hour;  stir  it  over  the  fire  for  a 
minute  or  two;  then  put  in  the  liquor  that  the  beef  bones, 
&c.  were  boiled  in,  keep  stirring  it  until  it  boils,  then  put  a 
little  ketchup  in,  strain  it  through  a hair  sieve,  and  put  the 
beef  to  it ; set  it  by  the  side  of  a stove  to  keep  hot,  it  should 
not  boil;  season  it  with  a little  pepper  and  salt,  if  wanted: 
dish  it,  and  put  the  broiled  bones  round  the  side. 

Fillet  of  Veal. — See  page  138. 

Pork  Cutlets,  and  Rober  Sauce. — See  page  137. 

Fillets  of  Turbot. — See  page  80. 

Chine  of  Mutton.— See  page  16. 


SECOND  COURSE. 

A Capon. — Sep  page  149, 

An  Omelet. — See  page  32. 

Asparagus. — See  page  7- 
Jelly. — See  page  31. 

Shoulder  of  Lamb. — See  page  164. 

Iiatific  Fudd  ing. — See  page  106. 

A Souffle  of  Rice  and  Apples. — See  page  106, 
Escaloped  Oysters. — See  page  23, 
french  Beans. — See  page  9, 


March  27* 

No.  87.  BILL  OF  FARE. 


FIRST  COURSE. 

Soup  J alien, 

removed  with 

BREF  TREMBLANC,  and  Roots. 


Lamb’s  Feet,  aiui 
asparagus  peas. 


Semels  of  Veal,  and 
piquant  sauce. 


Reck  of  Mutton, 
and  endive.. 


Petit  Pates  of 
Veal  and  Ham. 


A Fricassee  of 
Chicken,  and 
mushrooms. 


Loin  of  Veal. 


SECOND  COURSE. 


Two  Easterlings. 


Eggs  a la  Trip. 

Asparagus. 

- 

Rhenish 

Cream. 

Orange 

Jelly. 

A Savoy 
Cake. 

Spinagc,  and 
croutons. 



Ragout  of  Cock’s 
Combs,  and  livers. 

Six  Pigeons. 
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No.  87-  BILL  OF  FARE. 

FIRST  COURSE.  , 


SOUP  .Tulien. — See  page  55. 

Beef  Tremblanc,  and  Roots. — See  page  13. 

Neck  of  Mutton,  roasted,  (see  page  124)  and  Endive. — 
See  Appendix. 

i Loin  of  Veal. — See  page  49-  * 

Semels  of  Veal,  and  Piquant  Sauce. — See  page  92. 

Lambs  Feet,  and  Asparagus  Peas. — See  page  52. 

Fricassee  of  Chicken,  and  Mushrooms. — See  page  37. 
Petit  Pates. — See  Appendix. 


SECOND  COURSE. 

Easterlings.-^-See  page  S2« 

Asparagus. — See  page  7 . 

Eggs  a la  Trip. — See  page  39- 
Orange  Jelly. — See  page  (i(j. 

Ragout  of  Cocks’  Combs,  &c. — See  page  174. 
Savoy  Cake. — See  Appendix. 

Rhenish  Cream. — See  page  30. 

Spinage. — See  page  45. 

Pigeons. — See  page  166. 


March  28. 

No.  S3.  BILL  OF  FARE. 


FIRST  COURSE. 

— - 

Italian  Soup, 

removed  with 

.FISH. 

removed  with  a 
FILLET  OF  VEAL. 


Sweetbreads 

L^inb  Cutlets, 

larded,  and  an 

glazed,  and  sauce 

emince. 

a la  reine. 

3g  of  Lamb,  and 

Fillet  of  Pork,  and 

French  beans. 

rober  sauce. 

. Ham  braised, 
id  brown  sauce. 

Turkey  and 
Truffles. 

iilet  of  Mutton, 
md  a puree  of 
potatoes. 

Neck  of  Veal  a la 
BeshemeiJ. 

rendetones  of 
eal,  and  truffles. 

Three  Breasts  of 
Chickens,  larded, 
and  asparagus  peas- 

Mock  Turtle, 

Temoved  with 

FISH, 

removed  with  a 

chine  of  mutton. 


SECOND  COURSE. 
Four  Woodcocks. 


Carmel  Basket  of 
Pastry. 

Jelly 

au  Marbre. 

Cauiillower,  and 
beshemell. 

Asparagus. 

Artichoke  Bottoms, 
fried  in  batter. 

Lobster  au 
Gratin. 

Two  Rabbits. 

Four  Pigeons. 

Escaloped 

Oysters. 

SaJsifie, 
fried  in  batter. 

French  Beans. 

Mushrooms, 
with  white  sauce. 

Orange  Souffle. 

A Wax  Basket 
of  Prawns. 

A Capon. 

222 


No.  88.  BILL  OF  FARE, 

FIRST  COURSE. 

ITALIAN  Soup. — See  page  20. 

Fish. — See  Appendix. 

Fillet  of  Veal. — See  page  158. 

Lamb  Cutlets  glazed,  and  Sauce  a la  Heine. 

Melt  some  glaze  on  a soutiespan,  lay  the  cutlets,  and  set 
the  soutiespan  on  the  fire  to  simmer  for  a few  minutes;  then 
turn  them,  and  leave  them  on  a stove  for  about  ten  minutes; 
when  done,  put  the  cutlets  round  the  dish,  and  the  sauce  in 
the  middle. — For  Sauce,  see  Appendix. 

Sweetbreads  larded,  and  an  Emince. — See  page  94. 

Fillet  of  Pork  (see  page  13)  and  Rober  Sauce. — See  Ap- 
pendix. 

Leg  of  Lamb,  roasted,  (see  page  37)  and  French  Beans. — 
— See  page  9- 

Turkey  and  Truffles.' — See  page  4. 

Ham  braised. — See  page  14. 

Neck  of  Veal  a la  Besheinell. — See  page  14. 

fillet  of  Mutton  (see  page  22)  and  a Puree  of  Potatoes. — 
See  Appendix. 

Chine  of  Mutton. — See  page  16. 

Three  Breasts  of  Chicken,  larded,  (see  page  109)  and 
Asparagus  Peas. — See  page  52. 

Tenderones  of  Veal  and  Truffles. — See  page  12. 

Mock  Turtle. — See  page  22. 

Fish. — See  Appendix. 


SECOND  COURSE. 

Woodcocks. — See  page  24. 

Pigeons. — See  page  16’6. 

Rabbits. — See  page  10. 

A Capon. — See  page  149- 
Jelly  Marbre.— See  page  73. 

Carmel  Basket  of  Pastry. — See  Appendix. 
Wax  Basket.— See  Appendix. 

Asparagus. — See  page  7. 

Cauliflower. — See  page  18. 
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Artichoke  Bottoms,  fried. — See  page  Gl. 
Salsifie  fried  in  Batter. — See  page  61. 
Lobster  an  Gratia. — See  page  50. 
fiscal  oped  Oysters. — See  page  23. 
Mushrooms. — See  page  17. 

French  Beans. — See  page  9- 
Orange  Souffle. — See  page  99- 


March  29- 

No.  S 9-  BILL  OF  FARE. 


FIRST 

COURSE. 

SECOND  COURSE. 

White  Vermicelli  Soup , 

removed  with  a 
LOIN  OF  VEAL. 

Six  Snipes. 

— 

Two  Chickens, 

; with  cauliflower 
and  beshemeli. 

Mutton  Cutlets 
Riblette. 

Salsifie, 

and  brown  sauce. 

Ilam  and  Ejitrs. 

1 A Chine  of 
Lamb, 

.It  larded,  and 
cucumbers. 

A raised  Pie, 
with  a 
Neat’s 
Tongue. 

A Neck  of 
Pork, 
roasted. 

P.aspberry 

Tourtc. 

Savoy 

Cake. 

Apple  Pie. 

Beef  Olives,  and 
Spanish  sauce. 

Two  Ducklings, 
boned,  forced, 
and  turnips. 

Fondues, 
in  cases. 

Beet  Root,  with 
vinegar  sauce. 

A Chine  of  Mutton. 

A Hare. 

- 

No.  89-  BILL  OF  FARE. 


FIRST  COURSE. 


VERMICELLI  Soup.  — See  page  16. 
Loin  ot  Veal. — See  page  49. 

Chine  of  Mutton. — See  page  16. 

Mutton  Cutlets  Riblette. — See  page  3 30- 


m 

Chickens,  with  Cauliflower,  8te.  same  as  a la  Reine. — 
See  page  42. 

Neck  of  Pork,  roasted. — See  page  20. 

Chine  of  Lamb,  larded,  (see  page  68)  and  Cucumbers. — 
See  Appendix. 

Two  Ducklings  braised,  and  Turnips. — See  page  27. 

Reef  Olives,  and  Spanish  Sauce. — See  page  36. 

Raised  Pie , with  a Neat’s  Tongue. 

Raise  a pie  as  nearly  to  the  shape  of  a tongue  as  you  can, 
lay  some  good  force-meat  (first  made  hot)  at  the  bottom, 
cut  a tongue  that  has  been  boiled  in  thin  slices,  and  the 
root  the  same;  lay  a slice  of  tongue  and  a slice  of  the  root 
round  the  pie,  and  put  force-meat  in  the  middle;  cover  over 
the  tongue,  &c.  with  sheets  of  bacon,  cover  the  pie  in,  and 
ornament  it ; it  will  take  an  hour  or  better  to  bake ; the 
oven  should  not  be  very  quick : when  done,  cut  the  top  off, 
pour  the  fat  off,  and  put  in  some  coulis;  put  a glass  of  Ma- 
deira in  the  coulis:  dish  it  on  a napkin. 


SECOND  COURSE. 

✓ 

Snipes. — See  page  24. 

Ham  and  Eggs. — See  page  85. 

Salsifie. — See  page  44. 

Apple  Pie. — See  page  81. 

Savoy  Cake. — See  Appendix. 
Raspberry  Tourte. — See  page  17. 

Beet  Root. — See  page  125. 

Fondues. — See  page  17. 

Hare. — See  page  1$. 


# 
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March  30. 

No.  90.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  Sante, 

removed  with 
FISH. 


Ox  Rumps, 
aud  cabbage. 


Four  Pigeons  ii  la 
Crapaudine. 


Chine  of 
Mutton. 


Petit  P^t6s  of 
Oysters. 


A Haricot  of 
Mutton. 


SECOND  COURSE. 
Tzvo  Chickens  : one  larded. 


Fillet  of  Veal. 


Anchovy  Toast. 

Maccaroni. 

* 

A Souffle  of 

Tartlets  of 

Rice  and 
Apples. 

Jelly. 

Apricot. 

Asparagus. 

A Dressed  Crab. 

Two  Rabbits. 


No.  90.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  Sante. — See  page  38. 

Pish. — See  Appendix. 

Chine  of  Mutton. — See  page  16. 

Pigeons  a la  Crapaudine. — See  page  98. 

Ox  Rumps  and  Cabbage. — See  page  5. 
Haricot  of  Mutton. — See  page  21. 

Petit  Pates  of  Oysters. — See  page  69. 

Fillet  of  Veal. — See  page  138. 


SECOND  COURSE. 

Lvo  Chickens:  one  larded. — See  page  112. 
Jelly. — See  page  31. 

Rabbits. — See  page  10. 

Maccaroni. — See  page  Q. 

Anchovy  Toast. — See  page  78. 

Tartlets. — See  page  44. 

Dressed  Crab. — See  page  78. 

Asparagus. — See  page  7. 

A Souffle  of  Rice  and  Apples. — See  page  106. 

o 

■w 


I 
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March  31. 

No.  91.  BILL  OF  FARE. 


FIRST  COURSE. 
Asparagus  Soup, 

removed  with  a 

TURKEY  AND  CIIESNUTS. 


Cnpilotade  of 
Rabbit. 


Breast  of  Lamb, 
grilled,  and  ravigot 
sauce. 


Breast  of  Veal 
a 1’Italienne. 


Pork  Cutlets,  and 
rober  sauce. 


Blanquet  of  Veal. 


A Sirloin  of  Beef  . 


SECOND  COURSE. 

A Capon. 

French  Beans. 

A Lobster. 

A Chantillie 
Cake. 

Rimalade  of 
Smelts. 

Spinage  and 
Eggs- 

Six  Pigeons. 

No.  91.  BILL  OF  FARE. 

FIRST  COURSE. 

ASPARAGUS  Soup. — See  page  157. 

. Turkey  and  Chesnuts. — See  page  36. 

Breast  of  Veal  a ITtalienne. — See  page  87. 

A Breast  of  Lamb,  grilled,  (see  page  77)  and  Ravigot 
Sauce. — See  Appendix. 

Capilotade  of  Rabbit,  the  same  as  Fowl. — See  page  169- 
Blanquet  of  Veal. — See  page  73. 

Pork  Cutlets  and  Rober  Sauce. — See  page  137. 

Sirloin  of  Beef. — -See  page  7* 

SECOND  COURSE. 

A Capon. — See  page  149- 
A Lobster. — See  page  32. 

French  Beans. — See  page  9. 

Chantillie  Cake. — See  page  77. 

Spinage  and  Eggs. — See  page  45. 

Rimalade  of  Smelts. — See  page  215- 
Pigeons. — See  page  166. 
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April  1* 

No.  92.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  ii  la  Flamond, 


removed  with  a 
LEG  of  LAMB,  boiled, 
LOIN  fried,  and  SP1NAGE. 


Fricassee  of 
Chicken,  and  a 
sweetbread,  larded. 

Small  Mutton 
Pics. 

Neck  of  Pork. 

Calves  Feet  au 

Gratin. 

and 

Souties  of  Veal, 

Spanish  sauce. 

and  mushrooms. 

Loin  of  Veal. 


SECOND  COURSE. 
Six  Snipes. 


Ham  and  Eggs. 

Asparagus. 

> 

Pancakes. 

Jelly. 

Apple 

Tourte. 

Brocoli. 

Ragout  of  Combs, 
Liver,  6c c.  txc. 

A Hare. 


No.  92.  BILL  OF  FARE. 

FIRST  COURSE. 

SOL  P d la  Flamond. — See  page  12. 

Leg  of  Lamb  boiled.  Loin  fried,  &c. — See  page  26. 

Small  Mutton  Pies. — See  page  20. 

Fricassee  of  Chicken  (see  page  37)  and  Sweetbread  larded. 
— See  page  84. 

Neck  of  Pork. — See  page  20. 

Souties  of  Veal,  and  Mushrooms. — See  page  68. 

Calves  Feet  au  Gratin,  and  Spanish  Sauce.— See  page 

I %j  • 

Loin  of  Veal. — See  page  49. 
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SECOND  COURSE. 

Snipes. — See  page  24. 

Asparagus. — See  page  7. 

Ham  and  Eggs. — See  page  85. 

Jelly. — See  page  31. 

Apple  Tourte. 

Sheet  a tartpan  with  puff  paste,  put  marmalade  of  apple, 
and  cross-bar  it. 

Pancakes. 

Boil  a quart  of  milk  and  cream  mixed,  put  a little  cin- 
namon, and  the  peel  of  a lemon  in  it;  let  it  boil  gently 
for  an  hour,  then  break  six  eggs  into  a bason,  beat  them  up 
for  five  or  six  minutes,  put  about  six  table  spoonsful  of  flour, 
and  mix  that  very  well  with  the  eggs;  then  put  in  some  fine 
moist,  or  sifted  sugar,  and  then  the  milk  and  cream,  first 
being  strained,  and  put  a glass  of  brandy;  mix  all  well  to- 
gether, have  a little  clarified  butter,  or  lard ; make  the  pan 
hot,  put  a little  butter  in  it,  and  give  the  pan  a wipe  out 
with  a clean  rubber;  then  put  a little  more  butter;  when  the 
pan  is  hot,  put  in  a large  spoonful  of  the  batter,  turn  it  with 
your  knife,  have  sifted  sugar  in  a box  of  the  same  make  as 
a dredging  box,  and  dust  the  pancakes  over  as  they  are 
taken  out  of  the  pan. 

N.B.  They  should  be  sent  up  a few  at  a time,  as  when 
they  get  cold  they  become  tough  : send  up  Seville  oranges 
and  lemons  on  a plate. 

Mr.  Bailley,  brazier,  High  Holborn,  makes  a pan  for  pan- 
cakes on  a new  principle,  and  of  no  use  but  for  this  purpose, 
or  for  an  omelet.  It  is  of  small  expense,  and  very  useful 
in  all  families. 

Ragout  of  Cocks  Combs. — See  page  174. 

Brocoli. — See  page  18. 

A Hare. — See  page  18. 
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April  2. 

No.  93.  BILL  OF  FARE. 


FIRST  COURSE. 


Spring  Soup, 

removed  with  a 

FILLET  of  VEAL  a la  DAUBE. 


Scorch  Collops. 


Two  Chickens  u la 
Heine. 


Neck  of 
Pork. 


Tenderones  of 
Veal,  and 
mushrooms. 


Ribs  of  Beef  . . 


SECOND  COURSE. 
Two  Ducklings. 


Brocoli. 

Mushrooms. 

An  Orange 
Tourte. 

Salsifie  tried 
batter. 

in 

Spinage  and 
croutons. 

Six  S/iipes. 


No.  93.  BILL  OF  FARE. 


FIRST  COURSE. 

SPRING  Soup. — See  page  204. 

Lillet  of  Veal  a la  Daubte. — See  page' 20, 

Neck  of  Pork. — See  page  20. 

Two  Chickens  a la  Reine. — See  page  42. 

Scorch  Collops. — See  page  49- 
Ham  braised. — See  page  14. 

Tenderones  of  Veal  (see  page  12)  and  Mushrooms.— Set; 
page  l6o. 

lioast  Beef. — See  page  7- 


SECOND  COURSE. 
Ducklings. — See  page  176. 
Mushrooms. — See  page  17. 

Brocoli. — See  page  18. 

Orange  Tourte. — See  page  96. 
Spinage.— See  page  45. 

Sal  si  fie,  fried  in  batter. — See  page  (3 1, 
Snipes. — See  page  24, 


I 
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April  3. 

No.  94.  BILL  OF  FARE. 


FIRST  COURSE. 

Rice  Soup,  zoith  Chicken, 

removed  with  a 

LEG  of  PORK  a la  BOISSEAU. 


Petit  Pates  of 
Sweetbread. 


Capilotade  of 
Duckling. 


A Neck  of  Veal, 
roasted. 


Haricot  ef 
Mutton. 


Semels,  and  sauce 
poivrade. 


jl  Chine  of  Mutton. 


SECOND  COURSE. 


Two  Chickens  : one  larded. 


Apricot  Tartlets, 


Asparagus. 


Plovers’  Eggs. 


French  Beans. 


Apple  Fritters. 


Shoulder  of  Lamb. 


No.  94.  BILL  OF  FARE. 

FIRST  COURSE: 


> . • 

RICE  Soup,  with  Chicken. — See  page  136. 

Leg  of  Pork  a la  Boisseau.— See  page  47- 

Capitolade  of  Duckling,  the  same  as  Fowl. — See  page  169. 

Petit  Pates. — See  Appendix. 

Neck  of  Veal,  roasted. — See  page  37. 

Chine  of  Mutton. — See  page  16. 

Semels  (see  page  92)  and  Sauce  Poivrade. — See  Appendix. 
Haricot  of  Mutton.- — See  page  21. 

SECOND  COURSE.  ' . ' 

Two  Chickens. — See  page  1 12. 

Asparagus. — See  page  7. 

Apricot  Tartlets. — -See  page  23. 

French  Beans.— See  f>age  9. 

Apple  Fritters. — See  page  S8. 

Shoulder  of  Lamb.— See  page  164. 

Plovers  Eggs. 

Boil  them  gently  for  ten  minutes,  put  them  in  cold  water, 
send  them  to  table,  either  hot  or  cold,  In  a napkin ; or,  when 
cold,  in  a wax  basket;  or  peel  the  shell  oil,  and  make  them 
hot,  and  pour  Italian  sauce  over  them:  garnish  with  croutons 


c 


A pril  4. 

No.  95.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Jnlien, 

removed  with  a 
HAM,  braised,  and  Greens. 


Three  larded 
Sweetbreads,  and 
asparagus  peas. 


Mutton  Cutlets, 
Riblette. 


Three  Chickens 
a la  Heine. 


Beef  Kidneys,  with 
sauce  ravigot. 


Breast  ol'  Lamb, 
rolled,  cutlets 
larded,  and  sorrel 
sauce. 


Bibs  of  Beef. 


SECOND  COURSE. 


A Capon. 


Asparagus. 


New  Potatoes,  with 
beshemell. 


Plovers  Eggs. 


Truffles. 


Six  Pigeons. 


No.  95.  BILL  OF  FARE. 


FIRST  COURSE, 

SOUP  Julien. — See  page  55. 

Ham  braised. — See  page  14. 

Chickens  a la  Reine. — See  page  42. 

Mutton  Cutlets  Riblette. — See  page  130. 

Three  Sweetbreads  larded,  and  Asparagus  Peas — See 
page  171. 

Breast  of  Lamb  rolled,  and  Cutlets  larded  (see  page  04) 
and  Sorrel  Sauce. — See  Appendix. 


Beef  Kidneys. 

Cut  the  kidneys  in  neat  slices,  (about  the  size  of  a semel 
cLn?J\),Ut  thcm  un  warm  water  to  soak  for  two  hours, 
nevsLnrlhe  TT  thr°C  or1four  tl,nes  5 then  take  the  kid- 
mice  f " LT  them  °"  a clea"  cloth  to  dry  the  water  and 
p„t  th(1  kl -S  '®"1’.  Put  Clarified  butter  into  a pan,  and 

,'cach  side  w?t?S  m'  a0t  1'  them  ot  a nice  blowu  5 season 
?nd  nt0  ah  PePPPf  and  salt,  put  them  round  the  dish, 
ann  ravigoUauce  in  the  middle. 

Roast  Beef. — See  page  7. 


SECOND  COURSE. 

A Capon. — See  page  14Q. 

Asparagus. — See  page  7. 

Truffles. — See  page  6. 

Jelly. — See  page  31. 

Nezo  Potatoes. 

Clean  them,  by  putting  a little  salt  on  a cloth,  and  rub 
them  well,  in  order  to  get  the  skin  off ; wash  them,  and 
put  them  into  a stewpan  that  will  just  hold  them  ; fill  the 
stewpan  with  water,  and  put  a little  salt  in  the  water;  boil 
them  until  nearly  done,  then  strain  the  water  from  the  po- 
tatoes, cover  them  up  close,  set  them  by  the  side  of  the 
fire,  and  the  steam  will  finish  them:  when  wanted,  put  them 
on  the  dish,  and  beshemell  over  them,  or  in  a napkin. 

Plovers  Eggs  hot,  and  Italian  Sauce  over  them. — See 
page  230. 

Pigeons. — See  page  166. 


April  5. 

No.  96.  'BILL  OF  FARE. 


FIRST  COURSE. 
Pea  Soup, 

removed  with 
FISH. 


Minced  Lamb, 
blade  bone  broiled. 


Matelot  of  Tenclr 


Leg  of  Lamb,  and 
Haricot  Beaus. 


Beef  Steak  Pie. 


Tripe  fried  in 
batter,  and  parsley. 


SECOND  COURSE. 


Tzco  Ducklings. 


Maccaroni. 


Apple  Pie. 


Loin  of  Peal. 


Damson  Tourtc. 


Poached  Eggs  on 
toast. 


Tzco  Rabbits. 
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No.  96.  BILL  OF  FARE. 

FIRST  COURSE. 

\ 

PEA  Soup. — See  page  104. 

Fish. — See  Appendix. 

An  E ini  nee  of  Lamb,  blade-bone  broiled. — See  page  185. 
Matelot  of  Tench. — See  page  76. 

Leg  of  Lamb  (see  page  37)  and  Haricot  Beans. — See 
Appendix. 

Beef  Steak  Pie. — See  page  60. 

Loin  of  Veal. — See  page  49* 

Tripe  fried  in  Batter. 

Make  the  batter  the  same  as  directed  in  page  186.  Cut 
the  tripe  in  neat  square  pieces;  have  clean  lard  in  a stewpan; 
when  hot,  put  in  the  tripe,  and  fry  it  of  a nice  light  brown; 
put  it  round  the  dish,  and  fried  parsley  in  the  middle. 


SECOND  COURSE. 

Two  Ducklings. — See  page  176. 

Macearoni. — See  page  9.  , 

Asparagus. — See  page  7.  * 

Damson  Tourte. — See  page  55. 

Rabbit^. — See  page  10. 

Poached  Eggs  on  Toast. — See  page  82.  Cut  the  toast  in 
round  pieces  with  a paste  cutter,  and  put  the  eggs  on  the 

toast, 


No.  97.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  and  Bouillie, 

removed  with 
FISH. 


— 

A Fowl  it  la 
Beshemell. 

Beef  Steaks  a la 
Bourgeois. 

Fillet  of  Veal. 

Fillets  of  Mutton, 

Casserol  of  Rice, 

and  cucumber. 

with  Rabbit. 

A Chine  of  Mutton. 


SECOND  COURSE. 

A Guinea  Fozcl,  larded. 


Fondues,  in  cases. 

Asparagus. 

Cederata 

Cream. 

• 

Chantillie 

Basket. 

Jelly. 

, 

French  Beans. 

Small  Puddings, 
with  wine  sauce. 

A Hare. 


No.  97.  BILL  OF  FARE. 

FIRST  COURSE. 


SOUP  and  Bouille. — See  page  30. 

Fish. — See  Appendix. 

Fillet  of  Veal. — See  page  138. 

Beef  Steaks  a la  Bourgeois;  plain  broiled. — See  page  122. 
v A Fowl  a la  Beshemell. — See  page  1 12. 

A Casserol  of  Rice  and  Rabbit. — See  page  98. 

Fillets  of  Mutton,  and  Cucumbers. — See  page  48. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

A Guinea  Fowl. — See  page  l S3. 
Chantillie  Basket. — See  page  61. 

A Hare. — See  page  18. 

Asparagus. — See  page  7* 

Fondues. — See  page  17. 

Jelly. — See  page  31. 

Cederata  Cream. — See  page  33. 

Small  Puddings. — See  Appendix. 
French  Beans. — See  page  0. 
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No.  93.  BILL  OF  FARE. 


first  course. 

Mock  Turtle , 

removed  with  a 

tUNCH  of  LAMB,  larded,  and 
Chervil  Sa  u e. 


SECOND  COURSE. 


Six'  Pigeons. 


kliitton  and 
oe  Fie,  raised. 


I itphaliaHaiu, 
d spinage. 


:k  of  Veal 
beshemell. 


Lobster  au  Gratin. 


Cutlets  of  Yeai  and. 
Ham,  &c. 


Apricot  Tourte. 


Fdlet  of  Fork,  and 
sauce  rober.  , 


Shoulder  ot  Lamb. 

. 


Turkey,  and 
oyster  sauce. 


Rice  Fritters. 


t of  Hare. 


Yolerenl  of 
Chicken,  and 
sweetbread. 


Sirloin  of  Beef. 

£ 


Sea  Kail. 


Maecarom. 


Spanish  Fritters. 


TkyoRaboits. 


Apple  Pie. 


Artichoke  Bottoms, 
with  sauce. 


A Guinea  Fowl,  larded. 


cl 

in 

ta 


No.  98.  BILL  OF  FARE. 

' • • • t 

FIRST  COURSE. 

3CK  Turtle. — See  page  22. 

up.ch  of  Lamb  larded,  and  Chervil  Sauce. — See  page  54. 
al  and  Ham  Cutlets.— See  page  189- 
itton  and  Potatoe  Pie. — See  page  35. 

Turkey  boiled,  and  Oyster  Sauce. — See  page  52. 
tstphalia  Ham,  braised. — See  page  14. 

A f olcvent,  with  Chicken  and  Szoeetbread. 

iC  a volevent  to  the  size  of  the  dish,  put  a fricassee  of 
Ln,  ar>d  a sweetbread  cut  in  with  it  ; the  fricassee  is 
b orn  a cold  chicken,  either  boiled  or  roast ; if  roast, 
he  skin  off. 


A Fillet  of  Pork  (see  page  13)  and  Rober  Sauce. — Sr 
Appendix. 

.Neck  of  Veal  a la  Beshemcll. — See  page  14. 

A Civet  of  Hare. — See  page  26. 

Roast  Beef. — See  page  7. 


Pigeons. — See  page  166. 
Maccaroni. — See  page  9. 

.Lobster  au  Gratin. — See  page  50. 
Spanish  Fritters. — See  page  89* 
Apricot  Tourte. — See  page  17. 
Rabbits. — See  page  10. 

Shoulder  of  Lamb.- -See  page  164. 
Apple  Pie, — See  page  81. 

Ric'e  Fritters. — See  page  77. 

Sea  Kail. — See  page  50. 

Artichoke  Bottoms.— See  page  44. 
A Guinea  Fowl. — See  page  183. 


SECOND  COURSE. 


Api-il  8. 

No.  99.  BILL  OF  FARE. 


{ 4 


FIRST  COURSE. 


SECOND  COURSE. 


Soup  Julien, 


A Capon. 


removed  with  a 


FILLET  OF  VEAL. 


r 


Scorch  (lollops. 


Petit  Pates  of 
Oysters. 


Anchovy  Toast. 


Spinageanj 
Croutons-i ' 


Brisket  of  Beef, 
a la  Tremblanc, 
with  roots. 


Pancakes. 


Risoles  of  Poultry. 


Compote  of 
Pigeons, 
with  mushrooms. 


Asparagus. 


Chine  of  Mutton. 


A Hare. 


No.  99-  BILL  OF  FARE. 

FIRST  COURSE. 

>OUP  Julien. — See  page  lGl. 

'diet  of  Veal. — See  page  138. 

ieef  Tremblanc,  and  Roots. — Sec  page  13. 

; tisoles. — See  page  47- 
' scorch  Col  lops.— See  page  49. 

Vtit  Pates  of  Oysters. — See  page  69. 

Compote  of  Pigeons. — See  page  119* 

3hine  of  Mutton. — See  page  1(5. 

3» 

SECOND  COURSE. 

A Capon. — See  page  149- 
Pancakes. — See  page  228. 

A Hare. — See  page  18. 
r:  Spinage  and  Croutons. — See  page  45.' 
Anchovy  Toast. — See  page  78. 

Asparagus. — See  page  7. 
l3roiled  Mushrooms. — See  page  GG. 


April  9* 

No.  100.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  a la  Heine , 

removed  with  a 
TURKEY,  roasted. 


b’s  Head,  &c c. 
a Poivrade. 


Pork  Cutlets,  and 
mashed  potatoes. 


Neck  of  Mutton 
boiled,  &c  Turnips. 


fl  uties  of  Veal, 
" sauce  haciiis. 


Eowl 

a la  Beshemcll. 


Ribs  of.  Beef. 


SECOND  COURSE. 


Two  Chickens:  one  larded. 


An  Omelet. 


French  Beans. 


Cauliflower. 


New  Potatoes. 


Two  Rabbits. 
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No.  100.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  a la  Reine. — See  page  2. 

]STeck  of  Mutton  boiled. — See  page  29. 

Turkey  roasted. — See  page  101. 

Roast  Beef. — See  page  7. 

Lamb’s  Head. — See  page  21. 

Pork  Cutlets,  and  mashed  Potatoes. — See  page  94. 
A Souties  of  Veal. — See  page  6s. 

A Fowl  a la  Beshemell. — See  page  1 12. 


SECOND  COURSE. 

Two  Chickens  : one  larded. — See  page  1 12. 
Apple  Pie. — See  page  8 1 . 

Rabbits. — See  page  10. 

An  Omelet. — See  page  32. 

F'rench  Beans.— See  page  9. 

Cauliflower. — See  page  18. 

New  Potatoes. — See  page  232. 


April  10. 

No.  101.  BILL  OF  FARE. 


SECOND  COURSE. 


Soup  d la  Flamond , 

removed  with 
FISH. 


Poulet 

a la  Duchesse. 

Sweetbreads 
larded,  and  sorrel 
sauce. 

A Leg 

of  Lamb, 

roasted. 

Small  Mutton 

Tenderones  of 

Pies. 

Veal,  and  truffles. 

Loin  of  Veal. 


A Guinea  Ford,  larded. 


Eggs  a la  Trip. 

Sea  Kail. 

Cheesecakes. 

Spiuage  and 

Oysters 

croutons. 

fri'ed  in  batter. 

Ribs  of  Lamb. 

T 1 
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No.  101.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  a la  FI  am  o ml. — See  page  12. 

Fish. — See  Appendix. 

A Leg  of  Lamb,  roasted. — See  page  37- 
Loin  of  Veal. — See  page  49. 

Poulet  a la  Duchesse. — See  page  12. 

Sweetbreads  larded,  (see  page  84)  and  Sorrel  Sauce. — See 
Yppendix. 

Tenderoaes  of  Veal,  and  Truffles. — See  page  12. 

Small  Mutton  Pies. — See  page  20. 


SECOND  COURSE. 

A Guinea  Fowl. — See  page  183. 

Sea  Kail. — See  page  50. 

Eggs  a la  Trip. — See  page  39- 
Cheesecakes. — See  page  32. 

Spinage. — See  page  45. 

Oysters  fried  in  batter. — See  page  186. 

Ribs  of  Lamb. 

Cut  off  the  scrag,  and  saw  off  the  chine  bones  of  the 
east  and  neck  ; saw  the  middle  of  the  ribs,  so  as  they  will 
.rt  when  carved  ; put  skewers  cross  ways,  and  put  the 
it  under  the  ske\vers  ; baste  it  well;  it  will  take  about 
teen  or  twenty  minutes  ; baste  it  with  butter  a few  mi- 
itcs  before  it  is  taken  from  the  fire,  and  sprinkle  salt  and 
•nr  the  last  thing  : put  gravy  in  the  dish,  send  mint  sauce 
.a  boat. 


4 


\ 


1 
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April  11. 

No.  102.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup, 

removed  with  a 
HAUNCH  OF  MUTTON. 


Two  Chickens 
a la  reine. 


Pigeon  Pie. 


Ham  braised, 
and  sauce. 


Casseroi  of 
Rice, 

with  Rabbit. 


Shoulder  of  Lamb 
boned,  forced, 
and  sorrel  sauce. 


Chump  of  Veal. 


SECOND  COURSE. 


Two  Ducklings. 


Ragout  Mclle. 


Asparagus. 


French  Beans. 


Mushrooms. 


A Hare. 


No.  102.  BILL  OF  FARE. 

FIRST  COURSE.  . |f: 

SOUP  Sante. — See  page  38. 

Haunch  of  Mutton. — See  page  209- 
Pigeon  Pie  in  a dish. — See  page  130. 

A Ham  braised. — See  page  14. 

Chickens  a la  Reine. — See  page  42. 

Roast  Beef. — See  page  7- 

A Casseroi  of  Rice,  and  Rabbits. — See  page  98.  Only, 
use  Rabbit  instead  of  Giblets. 

Shoulder  of  Lamb  hashed  and  broiled. — See  page  185. 


I 


a4i 


SECOND  COURSE, 

Two  Ducklings. — See  page  170'. 
Asparagus. — See  page  7. 

Ragout  Melle. — See  page  9, 

Jellv. — See  page  31. 

Mushrooms. — Secs  page  17. 

French  Beans. — See  page  9. 

A Hare. — See  page  is. 


April  12. 

No.  103.  BILL  OF  FARE. 


FIRST 

COURSE. 

SECOND 

COURSE. 

% 

Soup  Saule, 

removed  with 
FISH, 

removed  with  a 

A Green  Goose. 

A Savoy  Cake. 

A Wax  Basket 
of  Prawns. 

FILL  El 

OF  VEAL. 

Breast  of  Lamb 
and  spinage. 

Sturgeon, 
a Ja  Brot  he. 

Brocoli, 

and  brown  sauce. 

Asparagus. 

. Capon,  with  a 
tagout  6c  truffles. 

Loin  of  Pork, 
roasted. 

Tartlets  of  Orange. 

Mushroom  Fritters 
and  cream. 

raised  Pie,  w ith 
Pigeons. 

A raised  Pie, 
with  maccaroni. 

Two  Rabbits. 

Wild  Duck. 

Small  Rump  of 
Sect'  a la  Dan  be. 

Chine  ot  Lamb 
larded, 

and  chervil  sauce. 

Rice  Fritters. 

Raspberry 
Pen  d'Amours. 

and  cabbage. 

French  Beans 

Sea  Kail. 

diets  ot  Salmon, 
and  capers. 

Grenadines 
as  Cutlets,  with 
asparagus  peas. 

a Ja  Creme. 

Mock 

7 

urtle. 

Wax  Basket, 
with  Cray  Fish. 

A Cliantiilie 
Basket. 

removed  with  a 

chink  of  motto N . 

Two  Guinea  Fowls:  one  larded. 

it 
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No'.  103.  BILL  OF  FARE. 


FIRST  COURSE. 

\ 


SOUP  Sante.  - See  page  38. 

Fish. — See  Appendix. 

A Fillet  of  Veal. — See  page  138. 

Sturgeon  a la  Bi'oche. — See  Appendix. 

Breast,  of  Lamb,  and  Spinage. — See  page  197. 

Loin  of  Pork,  roasted. — See  page  20. 

A Capon,  with  a Ragout  and  Truffles. — See  page  4. 

A raised  Maccaroni  Pie. — See  page  84. 

A raised  Pie,  with  Pigeons. — See  page  68. 

A Chine  of  Lamb,  larded,  and  Chervil  Sauce.  — Sec 
page  68. 

Rump  of  Beef  a la  Daube. — See  page  36. 

Fillets  of  Salmon,  and  Capers. — See  page  43. 


Grenadines,  as  Cutlets , and  Asparagus  Peas. 

Cut  out  a fricandeau,  and  trim  it  ready  for  larding  ; tlier; 
cut  it  into  cutlets,  lard  them,  and  finish  the  same  as  grena? 
dines;  put  them  round  the  dish,  and  the  asparagus  peas  its 
the  middle  : garnish  either  with  croutons  or  paste. 

Mock  Turtle. — See  page  22. 

Fish. — See  Appendix. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 


Green  Goose. — See  page  1.56. 
Savoy  Cake. — See  Appendix. 
Wax  Basket. — See  Appendix. 
Asparagus. — See  page  7 . 
Brocoli. — See  page  18. 

Sea  Kail. — Seepage  50. 
French  Beans. — Sec  page  9. 
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Mushroom  Fritters. 


Make  batter  the  same  way  as  for  pancakes  (see  page  228), 
oulv  make  it  thicker,  otherwise  it  will  not  stick  to  the 
model,  (the  mould  is  made  by  Mr.  Buhle,  of  St.  Martin’s 
Lane);  have  some  lard  hot  in  a stewpan,  have  sweet  oil  in 
a tea-cup,  or  something  of  the  same  size,  to  dip  the  mould 
in  ; drain  the  oil  from  it,,  then  dip  it  in  the  batter,  and  then 
immediately  in  the  hot  lard  ; take  it  out  as  soon  as  the  frit- 
ter becomes  brown  ; lay  them  on  white  kitchen  paper  to 
soak  the  lard  from  them  ; fill  the  hollow  part  with  custard, 
made  as  directed  in  page  8 ; sift  fine  sugar  over  them,  and 
aold  a salamander  over  to  glaze  the  fritters : dish  them  on 
a napkin. 

Tartlets. — See  page  44. 


Pen  cV Amours. 

i 

Peu  d’amours  are  made  of  puff  paste  cut  out  in  what  shape 

thought  proper  ; put  them  on  a baking  sheet,  brush  them 
ver  with  white  of  egg,  sift  a little  fine  sugar  over  them,  and 
>ut  them  in  the  oven;  when  done,  and  cold,  put  any  sweet- 
meat that  is  most  convenient : dish  them  in  the  shape  of  a 
•y  ram  id. 

Wjld  Duck. — See  page  16. 

Rabbits. — See  page  1-0.  k 

1 Chantillie  Basket. — See  page6l. 

“Two  Guinea  Fowls.— See  page  183. 
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April  13. 

No.  104.  BILL  OF  FARE. 


FIRST  COURSE. 


Turnip  Soup , 

removed  with  a 


BRISKET  of  BEEF  a la  Trcmblanc, 
and  Roots. 


Pigeons 


ii  la  Crapaudine. 


Beef  Steaks. 


Leg  of  Lamb, 
roasted. 

Apple  Pie, 
with  Custard. 

Civet  of  Hare. 


Matelot  of  Tend  i. 


Loin  of  Veal. 


SECOND  COURSE. 


A Green  Goose. 


Spinage  and  Eggs. 


Fondues  in  cases. 


Sea  Kail. 


Tiro  Rabbits. 


No.  104.  BILL  OF  FARE. 

FIRST  COURSE. 

TURNIP  Soup. — See  page  143. 

Beef  Tremblanc. — See  page  13. 

Beefsteaks. — Seepage  122. 

Leg  of  Lamb  roasted. — See  page  21- 
Matelot  of  Tench. — See  page  76. 

Civet  of  Hare. — -See  page  26. 

Loin  of  Veal  roasted. — See  page  49. 


• l 
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SECOND  COURSE. 

Green  Goose. — See  page  15G. 

Dressed  Crab. — See  page  78. 

Spinage  and  Eggs. — See  page  45. 

1 Sea  Kail. — See  page  50. 

Apple  Pie,  with  Custard. — See  page  129. 
l'ondues. — See  page  17. 

; Rabbits. — See  page  10. 


April  14. 


No.  105. 


BILL  OF  FARE. 


FIRST 

/ _ 

COURSE. 

SECOND 

COURSE. 

«* 

Soup  a la  Heine, 

removed  with  a 

TURKEY,  CHESNUTS,  AX D 
SAUSAGES.  ' 



Tzco  Ducklings. 

O 

j V bite  Coliops. 

Mutton  Cutlets, 
Riblette. 

Brocoli,  and  sauce. 

% 

Asparagus. 

■'illcts  of  Fowl 
larded, 

id  mushrooms. 

Fillets  of  Beef 
a l’Espagnolc. 

Jelly. 

Apricot  Tourle. 

Loin  of  Veal 
la  BeshemcII. 

Westphalia  Ilam 
braised,  and  sauce. 

Sweetbreads 

roasted. 

Four 

Pigeons. 

' Jck  of  Mutton 
larded, 

id  carrot  peas. 

Fillets  of  Rabbit  j 
larded,  and 
asparagus  peas,  j 

Raspberry  Tuurte. 

• 

Rhenish  Cream. 

1 



itiets  of  VcaJ, 
and  Ilam. 

Tenderones  ot 
Lamb  a la  l’oulet. 

French  Beans. 

Sea  Kail. 

Cf  • 

'jpring  to  up, 
removed  with  a 
SIRLOIN  OF  BEEF. 

A Capon. 

\ 
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No.  105.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  Reine. — See  page  2. 

Turkey  and  Chesnuts. — See  page  36. 

Mutton  Cutlets  Riblette. — See  page  130. 

White  Collops. — See  page  15. 

Fillet  of  Beef  a PEspagnole. — See  page  29. 

Fillets  of  Fowl.— See  page  63. 

Westphalia  Ham  braised. — See  page  14. 

Loin  of  Veal  a la  Beshemell. — See  page  14. 

Fillets  of  Rabbits,  and  Asparagus  Peas. — See  page  64. 
Neck  of  Mutton  larded,  and. Carrot  Peas. — See  page  27  = 
Tenderones  of  Lamb. — See  page  26. 

Cutlets  of  Veal  and  Ham. — See  page  189. 

Spring  Soup. — See  page  204. 

Roast  Beef. — See  page  7. 


— 

SECOND  COURSE. 

Ducklings. — See  page  176. 

Asparagus. — See  page  7. 

Brocoli. — See  page  18. 

Sea  Kail. — See  page  50. 

French  Beans. — See  page  9- 

Apricot  Tourte. — See  page  17. 

Jelly. — See  page  31. 

Sweetbreads  roasted. 

Put  the  sweetbreads  into  a stewpan  with  cold  water  ; put 
them  on  the  fire  to  boil  for  a few  minutes  ; then  take  them 
up  and  put  them  on  a lark-spit,  brush  them  over  with  egg, 
and  put  plenty  of  bread  crumbs  on  the  sweetbreads  ; dip 
them  in  egg  again  and  put  more  bread  crumbs  over  them; 
then  drop  oiled  butter  on,  and  tie  the  sweetbreads  on  a spit: 
they  will  take  about  half  an  hour  to  roast : make  a toast,  and 
put  as  many  pieces  of  toast  as  there  are  sweetbreads,  and  of 
the  same  size  ; put  gravy  and  butter  over  the  toast,  and  the 
sweetbreads  on  it. 

Pigeons. — See  page  166. 

Raspberry  Tourte,  the  same  as  Apricot  Tourte. — See  p.17. 

Rhenish  Cream. — See  page  50. 

French  Beans.— See  page  9- 

A Capon. — See  page  149- 


C47 

April  15. 


first  course. 
Giblct  Soup, 

removed  with 
FISH, 

removed  with  a 

TURKEY  AND  TRUFFLES. 


Lamb’s  Heart, 
.eetbreadsjarded, 
and  endive. 


Tendeiones  ot 
,*e.d,  nnd  truffles. 


Fillet  of  Beef, 
larded,  and  Spanish 
! sauce  and  onions. 


Westphana  Ham 
aised,  and  sauce. 


I Sou  ties  .of  Fowl 
and  truffles. 


Petit  Pates  of 
reetbreadAc.&ic. 


Lambs’  Feet,  and 
asparagus  peas. 


Fillet  ol  Yeai 
a la  daube. 


Souties  of  Hare, 


and  maccaroni. 


Soup, 
moved  with  Fish, 
removed  with  a 
line  of  Lamb,  and 
incumber  sauce 


aartreuseof  Roots 
and  sausages. 


uties  of  Pheasant 


’.11c t of  Mutton, 
d French  beans 


thus’ Ears  forced 
id  an  cm  nee  de 
poulard. 


i n (.andean, 
and 
sorrel. 


Soup  Same, 
amoved  with  Fisl 
removed  with  a 
rump  ot  beef  a hi 
Mantua. 


and  rabbits. 


Souties  of  Soles. 


a la  Reine. 


Lamb  Cutlets, 
;!azed,  am!  whit 
Italian  sauce. 


Fillets  of  Fowl 
larded, 


H hitc  Soup, 
removed  with 
FISH, 

removed  with  a 
CHINE  OF  MU1T0N. 


SECOND 

COURSE. 

A Pea  Fowl,  larded . 

Basket  of  Pastry. 

A Wax  Basket  of 
Prawns. 

French  Beans 
a la  Creme. 

* 

Asparagus. 

Dressed  Lobster. 

Small  Omelets. 

' 

Ragout  Meli6. 

Mushrooms. 

Cederata  Cream. 

Jelly  au  Marbre. 

, 

Two  Ducklings, 

Four  Woodcocks. 

, 

Orange  Souffle 

1 - 

Blanc  Mange. 

■ 

Mushrooms. 

Ragout.  . 

• 

Small  Omelets. 

Dressed  Crab 

Asparagus.  ■ 

French  Beans 
a la  Creme 

c 

A Wax  Basket  ol 
Cray  fish. 

A Basket  of 
Pastry. 

A G 

oose. 

. Two  Removes  for  top  and  bottom. 
Two  ditto  for  the  Flanks. 

Ratitie  Pudding. 

, Fondue  in  a Case. 

A (Jinger  Souffle. 
A ( i "uoa  Tbast. 
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No.  106.  BILL  OF  FARE. 

FIRST  COURSE. 

GIB  LET  Soup. — See  page  6. 

Fish. — See  Appendix. 

1 urkey,  and  i raffles. — See  page  4. 

Lillet  of  Beef  larded,  &c. — See  page  29, 

Lamb’s  Heart,  Sweetbreads  larded,  (see  page  64  ;)  and 
End i ve. — See  A ppen d i x . 

Lambs’  Feet,  and  Asparagus  Peas. — See  page  52. 
lend  erotics  of  Veal  and  Truffles. — See  page  12. 

Sou  ties  of  Hare,  with  a Puree  of  ditto. — See  page  52, 

A Somies  of  Fowl,  and  Truffles. — Sec  page  84. 

Tnnball  of  Chicken,  and  Maecaroui. — See  page  59, 

Petit  Pates. — See  Appendix, 

Soup  Saute. — See  page  38. 

Fish, — See  Appendix': 

.Lump  of  Beef  a la  Mantua. — Sec  page  60. 

Chine  of  Lamb,  and  Cucumber  Sauce. — Sec  page  68 
Fillet  of  \ eal  a la  Daube. — See  page  20. 

Westphalia  Ham,  braised. — See  page  14. 

A Casscrol  of  Rice  and  Rabbit. — See  page  9S. 

Chartreuse  of  Hoots  and  Sausages , and  a llagoui  Melle. 

Boil  about  a dozen  carrots,  and  put  them  in  cold  water; 
peel  them  and  make  them  all  of  a thickness,  then  cut  them 
into  slices  of  about  half  an  inch  thick:  get  two  pounds  of 
sausages,  and  boil  them  on  a very  slow  fire,  prick  them  with 
a fork  to  hinder  them  from  bursting ; when  the  sausages  are 
done  and  cold,  cut  *tbern  the  same  as  the  carrots,  sheet  a 
savoy  cake  mould  (of  the  size  of  the  dish  that  the  chartreuse 
is  to  go  on)  with  sheets  of  fat  bacon,  put  carrots  round  the 
edge  of  the  bottom  of  the  mould,  then  sausages  inside  the 
carrots,  and  so  on  till  the  bottom  is  quite  covered  ; then  lay 
the  sides,  beginning  at  the  bottom  and  come  up  to  the  top, 
not  straight,  hut.  oblong  ; first  a line  of  carrots,  then  a line 
of  sausages,  until  the  sides  are  covered  ; then,  brush  the  in- 
side well  with  egg,  to  bind  the  carrot  and  sausages  together, 
put  a thin  layer  of  forced  meat  at  the  bottom  of  the  mould, 
and  the  same  round  the  sides;  put  in  the  ragout,  and  cover 
it  with  paste,  and  egg  it  well ; put  the  mould  into  a stewpan 
of  hot  water,  let  the  water  come  half  way  up  the  mould,  put 
the  stewpan  in  the  oven  for  an  hour  and  a half;  turn  the 
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,‘hnrt reuse  out,  ami  take  the  bacon  from  the  top  and  sides  ; 
soak  the  fat  that  comes  from  the  chartreuse  (on  the  dish)  with 
I i clean  cloth,  put  a little  beshemell  round  the  chartreuse  : 
I rgrnish  the  top  with  a few  carrot  roses,  turnips,  See. 

A Souties  of  Sole. — See  page  49. 

ASoutiesof  Pheasant. — See  page  54. 

Chickens  a la  Heine. — See  page  42. 

A Fillet  of  Mutton,  and  French  Beans.— See  page  22. 

Lamb  Cutlets  glazed,  and  Italian  Sauce. — See  page  222. 

Cal  \es’  Ears  forced  (see  page  55)  and  an  Emiuce. — -See 
{ page  84. 

Fillets  of  Fowl  larded,  and  Mushrooms. — Seepage  63. 

A Fricandeau  (see  page  28)  and  Sorrel  Sauce.  — See  Ap- 
| pendix. 

White  Soup. — See  Appendix. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 


Pea  Fowl  larded. — Seepage  150. 
Woodcocks. — See  page  24. 
Ducklings. — See  page  176. 

Green  Goose. — See  page  156. 
Basket  of  Pastry. — See  page  23. 
Wax  Basket. — See  Appendix. 

Jelly  Marbre. — Sec  page  73. 

Blanc  Mange. — See  page  6'5. 

Ced era ta Cream. — See  page  33. 
Orange  Souffle. — See  page  99. 
Asparagus. — See  page  7. 

French  Beans. — See  page  9- 
Dressed  Lobster. — See  page  78. 

Small  Omeltts. 


Mix  the  omelet  the  same  as  page  32,  fry  them  in  about 
fourteen  or  sixteen  parts;  put  them  round  the  dish,  and  a 
little  sauce  tourney  in  the  middle.  * 

Mushrooms. — See  page  17- 
Ragout  Melle. — See  page  9- 
Rati  fie  Pudding. — See  page  106. 

Fondue  in  a case. — See  page  17. 

Ginger  Souffle. — See  page  105. 

Genoa  Toast. — See  Appendix. 
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April  1 G. 

No.  107.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Cresset {, 


removed  with  a 

LEG  OF  PORK  a la  Boisscau. 


Mutton  Cutlets 
Riblette. 


Blanquet  ofTurkey 
and  Truffles. 


Neck  of  Veal 
a la  beshemeil. 


SECOND  COURSE. 


Pigeons. 


Artichoke  Bottoms. 


Sea  Kail. 


M 


Souties  of  Rabbit, 

Salmie  of 

Salsifie, 

Macciropi. 

and  mushrooms. 

Woodcocks. 

with  white  sauce. 

Ribs  of  Beef. 

A Hare. 

No.  107-  BILL  OF  FARE. 

FIRST  COURSE. 

< 

SOUP  Cressey. — See  page  47- 

Leg  of  Pork  a la  Boisseau. — See  page  47. 

Mutton  Cutlets  Riblette. — Seepage  130. 

Blanquet  of  Turkey  and  TrufHes,,  the  same  as  a Blanquet  \ 
of  Fowl. — See  page  48. 

Neck  of  Veal  a la  Beshemeil. — See  page  14. 

Salmie  of  Woodcocks. — See  page  87- 

Sorties  of  Rabbit  and  Mushrooms 

Cut  the  back  and  legs  into  collops,  and  follow  the  direC'  j 
cions  given  for  a souties  of  fowl,  see  page  84. 

Ribs  of  Beef. — See  page  23.  ' _ 

o 
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SECOND  COURSE. 

Pigeons  —See  page  lG6. 

Sea  Kail— See  page  50. 

Artichoke  Bottoms. — See  page  44. 
Apple  Pie. — See  page  81. 

Nlaccaroni. — See  page  9. 

Salsifie. — See  page  44. 

A Hare. — See  page  18. 


I 


April  17- 

No.  108.  BILL  OF  FARE. 


FIRST  COURSE. 
Carrot  Soup , 

removed  with  a 

LEG  of  LAMB,  boiled, 
LOI^  fried,  and  ijpinage. 

SECOND  COURSE. 
Guinea  Fozcl,  larded. 

Haricot 
of  Mutton. 

Fricassee  of 
Chicken, 
breast  larded. 

Poached  Eggs 
and  Ham. 

Spinage  and 
Croutons. 

A Turbot  and 

Mateiot  of  Carp, 
&c.  &c. 

Jelly. 

Damson  Tourte. 

lletsof  Sale  tried. 

T - ' 

Orange  Tourtc. 

Blanc  Mange. 

iveetbreads  larded 
and 

sorrel  sauce. 

Pigs’  Feet  broiled 
au  Gratin, 
ears  shreded,  and 
rober  sauce. 

Brocoli, 

with  brown  sauce. 

Ragout. 

Loin  of  Veal. 

Trco  Rabbits. 

No.  108.  BILL  OB  FARE.  j 

FIRST  COURSE. 

-S.  I' 

CARROT  Soup. — See  page  142. 

Leg  of  Lamb  boiled.  See. — See  page  2(5. 

Haricot  of  Mutton. — See  page  21. 

Fricassee  of  Chicken  (see  page  37)  and  Breast  larded. — 
See  page  10y. 

Turbot,  and  Fillets  of  Sole  fried. — See  Appendix. 

Matclot  of  Carp. 

Bone  the  carp,  and  observe  the  same  rule  as  for  tench  : 
see  page  7(5.  Boil  the  bones  with  onions,  sweet  herbs,  a 
pint  of  stock,  and  a pint  of  red  wine,  for  two  hours  ; then 
strain  the  liquor  from  tile  bones,  and  put  it  to  the  carp  : let 
it  simmer  for  half  an  hour,  then  put  a bit  of  butter  into  a 
small  gtewpan ; when  melted,  put  as  much  flour  as  will  thicken 
the  sauce  ; then  put  the  liquor  that  the  carp  has  been  stewed 
in,  let  it  boil  for  a few  minutes,  keep  stirring  it  all  the  time 
it  is  on  the  fire;  season  it  with  cayenne  pepper,  a little  lemon 
or  orange  juice,  anchovy  essence,  and  a very  little  sugar  : 
garnish  with  croutons. 

N.B.  If  for  meagre,  tf^e  no  stock. 

Pigs’ Feet  and  Ears. — See  page  35. 

Sweetbreads  larded. — See  page  94, 

Loin  of  Veal. — See  page  49. 


SECOND  COURSE. 

/ 

A Guinea  Fowl.— Sec  page  183. 
Spinage. — See  page  43. 

Poached  Eggs  and  Ham.— See  page  83. 
Damson  Tourte. — See  page  55. 

Blanc  Mange. — See  page  f)5. 

Orange  Tourte. — See  page  18. 

Ragout  Mclle. — See  page  9, 

Brocoli. — See  page  18. 

Jelly. — See  page  31. 

Rabbits. — See  page  10. 


I ...»  . - i . • . ‘ 


<253 

April  18. 

No.  109.  BILL  OF  FARE. 

FIRST  TABLE. 

'or  the  Officers  oj  the  Inekjbrd  Hundred  I oluntecrs,  Marquis 
of  Buckingham,  Colonel. 


FIRST  COURSE. 
Mock  Turtle, 

removed  with  a 

LOIN  OF  VEAL. 

SECOND*  COURSE. 

A Green  Goose . 

1 

Crockets. 

Petit  Pates. 

Blanc  Mange. 

Jelly. 

Chump  of  \ cal 
daubed,  braised, 
md  French  beans. 

Ox  Rumps,  and 
roots. 

Dutch  Salad. 

Plovers  Eggs. 

French  Beans. 

Asparagus. 

Mtlelot  01  ieuch 

Pike  bak'd  ;c  lorc’d. 

Gooseberry  Pie. 

Apple  Pie. 

A Fricandeau, 
i and  sorrel  sauce. 

Neck  of  .Mutton 
larded, & carrot  peas 

Ragout.  - 

Mushrooms. 

— 

'1  uu  Necks  id 
f *nib  a iaChevau.v 
de  Prize. 

A Sucking  Pig. 

Lobster. 

Cray  Fish. 

-Mushroom  Friuors, 
with  custard. 

Rice  Fritters, 
glazed. 

lam  braised,  and 
sauce. 

liiree  boiled  Fowls, 
and  oyster*  sauce. 

Mock  Turtle, 
removed  with  a 
- wised  French  Pie 

Mock  Turtle, 
removed  with  a 
raised  pigeon  pie. 

Two  Rabbits. 

Two  Chickens, 
one  larded. 

Rice  Fritters, 
glazed. 

Mushroom  Fritters, 
with  custard. 

hree  boiled  Fowls, 
end  celery  sauce. 

A Rump  of  Beef 
a la  Mantua. 

Turkey 
and  Trudies. 

Fillet  ot  Veal 
a la  beshemell. 

Prawns. 

Crab  picked. 

Mushrooms  broiled 

Ragout  MellE 

A Hare,  boned, 
died,  forced,  and 
urded.with  ajmrre. 

Shoulder  of  Lamb, 
forced  and  larded, 
and  sorrel  sauce. 

• 

Apple  Pie. 

Gooseberry  Pie. 

Four  large  Perch, 
plain  boiled. 

Mateiot  ol  Carp 
and  eels. 

Asparagus. 

French  Beans. 

bbeep a Humps 
* JTced,  kidney » 

Bout  Snigneux, 
and  sauce  liachis. 

Plovers  Eggs. 

Dutch  Salad. 

— 

mall  Mutton  Pies. 

KisoJcs. 

Orange  Jelly. 

Rhenish  Cream. 

Mock  Turtle, 

removed  with  a 

sirloin  OF  beff 

Pea 

1 

ozel. 

t 
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SECOND  TABLE. 


FIRST  COURSE. 
Mock  Turtle, 

removed  with  a 
-CHINE  OF  MUTTON. 


Pigeon  Pie. 

Neck  of  Pork 
roasted. 

Four  Perch,  plain 
boiled. 

Round  of  Beef, 
and  greens. 

Stewed  Carp  and 
Eels. 

Leg  of  Lamb 
boiled,  Loin  fried, 
and  spinage. 

Semels  with 
poivrade  sauce. 

cucumbers. 


Three  boiled 
Chickens,  and 
celery  sauce. 


A Pike  baked. 


Loin  of  Veal. 


Stewed  Tench. 


Ham  and  Greens. 


Beef  Steak  Pie. 


Mock  Turtle, 

removed  with 
RIBS  OF  BEEF. 


> — 
SECOND  COURSE. 

A Goose. 

Brocoli. 

Asparagus. 

Blanc  Man^e. 

Jelly. 

Ragout. 

Mushrooms. 

Gooseberry  Pie. 

Apple  Pie. 

Rabbits. 

i 

Pigeons. 

Apple  Pic. 

Gooseberry  Pie. 

’ ! 

Mushrooms. 

Ragout. 

Orange  Jelly. 

Cederata  Cream. 

Asparagus. 

French  Beans. 

A Capon . 


Sixteen  Tables  for  Sixty  People  each. 


60  dishes  of  vegetables. 
60  plumb  puddings. 

SO  meat  pie3. 

CO  salads. 


30  pieces  of  boiled  beef,  to  consist  of 
rounds,  briskets,  &c. 

30  pieces  of  roast  beef,  15  ribs,  and  15 
sirloins. 

30  legs  and  shoulders  of  mutton. 

' One  Tabic  for  One  Hundred. 

6 pieces  of  boiled  "beef,  6 pieces  of  roast  beef,  6 joints  of  roast  mutton,  6 meat 
pies,  24  dishes  of  vegetables,  12  plumb  puddings,  24  salads. 

N.  B.  All  the  meat  was  cold. 

This  Dinner  7cas  for  700  of  the  Inckford  Hundred  1 Volunteers, 
given  by  their  Colonel,  the  Marquis  of  Buckingham ; rcho,  on 
the  same  Day,  presented  them  with  two  Stands  of  Colours. 


No.  109-  BILL  OF  FARE. 


FIRST  COURSE.  ' 

MOCK  Turtle. — See  page  22. 

Loin  of  Veal. — See  page  49- 
Petit  P&tei. — See  Appendix. 

Crockets. — See  page  49- 

Ox  Rumps  (see  page  5)  and  Haricot  Roots. — See  Ap- 
pendix. 

Chump  of  Veal  braised  (see  page  (38)  and  French  Beans. 
—See  page  9- 

Matelot of 'Tench. — See  page  7(3- 

A Pike  baked. 

Turn  the  pike  round,  fasten  it  with  a skewer,  make  some 
common  stuffing  the  same  as  for  a fillet  of  v£al,  put  it  in 
he  belly  and  sew  it  up  with  packthread  ; then  egg  it  over 
-v i tli  a brush  and  put  bread  crumbs  over  it;  then  drop  oiled. 
Hitter  over  it  with  a paste-brush,  slice  a few  onions,  and  put 
hem  in  the  dish  the  pike  is  to  be  baked  in  : put  a faggot  of 
weet  herbs,  and  a few  bay  leaves,  a little  marjorum,  and  a 
prig  of  basil,  a pint  of  stock,  and  half  a pint  of  sherry ; 
>ut  it  in  the  oven  so  as  to  have  it  done  half  an  hour 
>efore  it  is  wanted  ; strain  the  liquor  from  the  pike,  and 
kim  the  fat  from  it;  put  about  an  ounce  of  butter  into  a 
tewpan,  and  set  it  on  the  fire  to  melt;  when  melted,  put  as 
nuen  flour  as  will  dry  it  up,  stir  it  over  the  fire  with  a 
vooden  spoon,  then  put  in  the  liquor  the  pike  was  done  in ; 
et  it  on  the  fire,  keep  stirring  it  until  it  boils;  let  it  boil  for 
. few  minutes;  (put  in  a little  essence  of  anchovy),  then 
train  it  through  a tammy;  put  it  into  a stewpan  to  keep  hot 
ntil  wanted;  squeeze  half  a lemon  in  it  before  it  is  sent  to 
able;  put  the  pike  on  the  dish,  a little  of  the  sauce  round 
t,  and  the  rest  in  a boat ; remember  to  take  the  packthread 
»ut,  and  likewise  the  skewer:  put  some  picked  parsley  in 
he  middle  of  the  pike  to  give  it  a neat  look. 

Neck  of  Mutton  larded,  and  Carrot  Peas. — See  page  27- 
Fricandeau  (see  page  28)  and  Sorrel  Sauce. — See  Ap- 
'endix. 

Sucking  Pig. — See  page  59- 

1 wo  Necks  of  Lamb  a la  Chcvaux  de  Frize. — See  page  48. 
Boiled  Fowls  (see  page  13)  and  Oyster  Sauce. — See 
>nge  t <2. 


£5(3 

Ham  braised. — See  page  14. 

Raised  Pigeon  Pie. — Sec  page  68. 

Raised  Pie  a la  Frangois. — Sec  page  38. 

Rump  of  Beef  a la  Mantua. — See  page  60. 

Fillet  of  Veal  a la  Beshemell. — See  page  84. 

Turkey  and  Truffles. — See  page  4. 

Shoulder  of  Lamb  forced  and  larded. — See  page  27. 
Matelot  of  Eels. — See  page  30. 

Four  large  Perch  plain  boiled. 

Put  them  on  in  cold  water;  when  the  water  comes  to  a 
boil,  put  in  a little  cold  water,  and  set  them  by  the  side  of  the 
fire  for  a few  minutes,  put  a handful  of  salt  in  the  water: 
send  anchovy  sauce  in  a boat. 

Bout  Saigneux  and  Sauce  Hachis. — Sec  page  196. 

Sheeps’  Rumps  and  Kidneys. — See  page  37. 

Risoles. — See  page  47. 

Small  Mutton  Pies — See  page  20. 

Roast  Beef. — See  page  7. 


SECOND  COURSE. 

Green  Goose. — See  page  156. 

Jelly. — See  page  31. 

Blanc  Mange. — See  page  65. 

Rhenish  Cream. — See  page  50. 

Orange  Jelly. — See  page  66. 

Rice  Fritters. — See  page  77. 

Mushroom  Fritters. — See  page  243. 

Apple  Lie. — See  page  81. 

Gooseberry  Pie. — See  page  159- 

Plovers’  Eggs. — See  page  230. 

Dutch  Salad. 

Take  the  fish  out  of  four  lobsters  as  w'hole  as  possible; 
cut  up  four  cos  lettuces,  (use  none  of  the  green  leaves)  mix 
the  sauce  in  the  following  manner:  bruise  the  yelks  of  four 
eggs  that  are  boiled  hard,  soften  them  with  water,  a table 
spoonful  will  be  sufficient;  when  the  eggs  are  very  fine,  put 
a small  table  spoonful  of  mustard,  mix  it  well  with  the  eggs; 
then  about  a quarter  of  a pint  of  salad  oil,  mix  that,  so  that 
it  is  not  perceived  in  the  mixture ; then  put  a little  vinegar, 
and  a spoonful  of  tarragon  vinegar,  a spoonful  of  the  essence 
of  anchovy,  and  a little  pepper  and  salt;  cut  the  lobster  in 
1 
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n thin  slices,  and  mix  it  with  the  salad ; put  it  on  the  dishes, 
nd  put  the  sauce  over  the  salads  : garnish  with,  beet  root, 
ard  e"gs,  and  Spanish  onions.  See.  It  should  be  dished  up 
i a pvrauiidicol  term. 

Crayfish  and  P raze  ns. 

Pish  them  neat  and  high:  garnish  with  parsley. 

Broiled  Mushrooms. — See  page  66. 

Two  Chickens  roast. — See  page  1 12. 

Two  Rabbits. — See  page  10. 

French  Beans.— See  page  [). 

JPea  Fowl.— See  page  150. 


Int  Course  to  the  Second  Table  o/  No.  109*  Pill  of  lure. 


See 


MOCK  Turtle. — See  page  22. 

Chine  of  Mutton. — See  page  l6. 

Roast  Beef. — See  page  7. 

Lamb  Cutlets  (see  page  9 O'  and  Cucumber  Sauce 
jpendix. 

Pigeon  Pie  in  a Dish. — See  page  130. 
k Two  boiled  Chickens,  and  Celery  Sauce. — See.  page  13. 

Neck  of  Pork  roasted. — See  page  20. 
j\A  Pike  baked. — See  page  255. 

Perch  plain  boiled. — See  page  256. 

Loin  of  Veal. — See  page  49. 

Stewed  Carp. — See  page  252. 

Round  of  Beef,  and  Greens . 

Skewer  a round  of  beef  very  tight,  and  put  a fillet  round 
put  it  in  to  boil  for  four  hours,  or  longer,  (but  that  de- 
lds  on  the  size);  it  should  be  rather  over  than  under  done, 
, if  it  is  under  done,  it  does  not  eat  so  well  when  cold  : the 
if  should  be  ten  days  or  a fortnight  in  salt. 

Stewed  Tench. — See  page  ?6. 

Hum  and  Greens. 

Roil  the  ham  three  hours  in  the  copper  with  the  beef,  skin 
1 glaze  it. 

Leg  of  Lamb. boiled.  Loin  fried,  8cc. — See  page  26. 

■kinds  of  Veal,  and  Poivrude  Sauce. — See  page  92. 


s 
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Beef  Steak  Pie  in  a T)ish. 

Cut  the  beef  steaks  from  the  rump,  rather  thinner  and 
smaller  than  for  broiling;  mix  pepper  and  salt,  chopped 
parsley,  thyme,  and  shalot;  lay  the  beef  steaks  in  the  dish, 
first  put  a little  of  the  seasoning  on  the  bottom  of  the  dish, 
then  put  in  as  much  steak  as  will  cover  the  bottom  of  the 
dish,  sprinkle  some  of  the  seasoning  over  the  steaks,  and 
put  a little  stock ; then  put  another  layer  of  steaks,  season 
them,  and  put  a little  stock,  and  so  on  until  all  the  beef 
steaks  are  in  the  dish;  put  puff  paste  round  the  edge  of  the 
dish,  have  a dish  the  same  size  of  the  one  as  the  beef  steaks 
are  in,  and  cut  the  top  out  by  it;  brush  it  over  with  egg, 
put  it  in  a quick  oven  ; as  soon  as  the  paste  begins  to  colour, 
cover  it  over  with  a few  sheets  of  paper;  an  hour  will  bake 
it:  put  a little  more  gravy  in  it  when  it  is  taken  out  of  the 
oven,  if  wanted. 


Second  Course  to  the  Second  Table  of  No.  109-  Bill  of  Fare. 
GOOSE. — See  page  156'. 

Pigeons. — See  page  166.  * 

Rabbits. — See  page  10. 

A Capon. — See  page  149- 
Asparagus. — See  page  7. 

Brocoli. — See  page  18. 

French  Beans. — See  poge  9. 

Asparagus. — See  page  7- 
Jelly. — See  page  31. 

Blanc  Mange. — See  page  65. 

Orange  Jelly. — See  page  66. 

Cederata  Cream. — See  page  33. 

Mushrooms. — See  page  17- 
Ragout. — See  page  9. 

Apple  Pie. — See  page  81. 

' Gooseberry  Pie. — See  page  159 


I 
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April  19- 

No.  110.  BILL  OF  FARE. 


FIRST  COURSE. 


Potuze  d la  Flamond 

O 

removed  with 

FISII. 


Catelct  of  Eel. 


Shoulder  of  Lamb 
minced  and 
broiled. 


Ne.k  of  Veal. 


Fricassee  of 
Chicken. 


Stewed  Tench. 


A Chine  of  Mutton. 


SECOND  COURSE. 


yl  Poulard,  with  Eggs. 


Pancakes. 


Escalopcd  Oysters. 


Asparagus. 


Anchovy  Toasts. 


Damson  Tourte, 


Four  Pigeons. 


No.  110.  BILL  OF  FARE. 

FIRST  COURSE. 

POTAGE  a la  Flamond. — See  page  12. 

Fish. — See  Appendix. 

Shoulder  of  Lamb  minced  and  broiled. — See  page  185. 

Vlatelot  of  Eel. — See  page  3Q. 

seek  of  V'eal,  roasted. — See  page  129. 

Stewed  Tench. — See  page  76. 

/ricassee  of  Chicken. — See  page  S7- 
Jhine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

\ Poulard  with  Eggs. — See  page  212. 
Asparagus. — See  page  7- 
pancakes. — See  page  228. 
jj  Escaloped  Oysters. — See  page  23. 

| Anchovy  Toast. — See  page  78. 

! Damson  Tourte. — See  page  55. 

IB  ^igeons. — See  page  166. 

s 2 
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April  20. 

No.  111.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  Cressey, 

removed  with 
FISH. 


Petit  Pates  of 
Sweetbreads. 


Beef  Steaiis,  with 
Ousters. 


Neck  of  Pork. 


Fricassee  of  Rabbit 
and  onions. 


Calves  Feet  au 
Gratin,  with 
Spanish  sauce. 


Loin  of  Veal. 


SECOND  COURSE. 


Tzco  Ducklings. 


Brocoli  and 
brown  sauce. 


Fondues  in 
cases. 


A Guinea  Fowl. 


No.  111.  BILL  OF  FARE. 


FIRST  COURSE. 


SOUP  Cressey. — See  page  47. 

Fish. — See  Appendix. 

Beef  Steaks. — See  page  122. 

Petit  Pates.^ — See  Appendix. 

Keck  of  Pork. — See  page  20. 

Loin  of  Veal. — See  page  49. 

Calves  Feet  au  Gratin, -and  Spanish  Sauce. — See  page 
Fricassee  of  Rabbits  and  Onions. — See  page  09. 


. 


213. 


SECOND  COURSE. 

Ducklings. — See  page  17fi. 

Lobster.— See  page  32. 

French  Beans. — See  page  9. 

Apple  Pie. — See  page  81. 

Fondues. — See  page  17. 

Brocoli. — See  page  18. 

A Guinea  Fowl. — See  page  183. 


2G1 


April  21. 

No.  11C.  BILL  OF  FARE. 


FIRST  COURSE. 

SECOND  COURSE. 

Soup  Julien, 

removed  with  a 

FILLET  OF  VEAL. 

j1  Capon. 

\ 

Brocoli,  with 
brown  sauce. 

Mushrooms 

broiled. 

Pigeon  Pie. 

Mvtton  Cutlets 
and  cucumber,  j 

• 

— 

Small  Pastry. 

Rhenish  Cream. 

Neck  of  Mutton 
oiled,  and  turnips. 

Two  Chickeus  a la 
Reine. 

Four  Pi  geo  us. 

Sweetbread  roasted 

ongue  and  greens. 

A Leg  ol  Lamb 
roasted. 

Orange  Jei  , . 

Apple  louite.  . 

’ 

V Capilotade  of 
LTuckiings. 

Petit  Pates  of 
Oysters. 

ilagqtit  Meil6. 

Asparagus. 

Sirloin  of  Beef  . 

A Green  Goose. 

No.  112.  BILL  OF  FARE. 


FIRST  COURSE. 

SOL  P Julien. — Sec  page  1 0 J . 

Pigeon  Pie  in  a Dish  — See  page  130 
M utto?i  Cutlets,  and  Cucumber. — See  " 

Chickens  a.  la  Reine. — See  pag  4<2. 

Keck  of  Mutton  boiled,  and  Turnips.- 
L<\g  of  Lamb,  roasted. — See  page  21. 

1 ‘>ng up  and  Greens. — See  | age  oo. 

Petit  Pates  of  < )ysters. — See  page  6‘9. 

[ apilotadeof  Ducklings. — See  pa^e  I t. 
Poast  Beef. — Sec  page  7. 


» 
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SECOND  COURSE.  . 

A Capon. — See  page  14f). 

Mushrooms  broiled. — See  page  66. 
Broeoli. — See  page  18. 

Rhenish  Cream. — See  page  50. 

Small  Pastry. — See  page  23. 

Pigeons  roasted. — See  page  1 60. 
Sweetbread  roasted. — See  page  246. 
Apple  Tourte. — See  page  228. 

Asparagus. — See  page  7- 
Ragout  Melle. — See  page  0. 

Green  Goose. — See  page  136. 


April  22. 

No.  113.  BILL  OF  FARE. 


FIRST  COURSE. 
Mutton  and  Broth,  zcith  Bools, 

removed  with  a 
TURKEY  ROASTED. 


Calves  Lrver  and 
Bacon,  fried. 


Breast  of  Lamb 
grilled,  and  piquant 


sauce. 


Haricot  of 
Beef.' 


Minced  and  broiled 
Fowl. 


Loin  of  Veal. 


SECOND  COURSE. 


A Fowl. 


Spinage  and 
croutons. 


Artichoke  Boti 
fried  in  batter. 


Maccaroni. 


Celery  stewed. 


Shoulder  of  Lamb. 


No.  i 13.  BILL  OP  FARE. 

FIRST  COURSE. 

« 

MUTTON  and  Broth,  with  Roots. — See  page  119. 
rurkey  roasted. — See  page  101. 

3reastof  Lamb  grilled  (see  page  41)  and  Piquant  Sauce. 
>ee  Appendix. 

halves  Liver  and  Bacon. — See  page  127. 
l.oin  of  Pork. — See  page  20. 

Minced  and  broiled  Fowl. — See  page  123. 

Haricot  of  Beef, — See  page  144. 

Loin  of  Veal. — Sec  page  49- 


SECOND  COURSE. 

A Roast  Fowl. — See  page  1 12. 

Artichoke  Bottoms,  fried. — See  page  50. 
Spinage  and  Croutons. — Sec  page  43. 
Gooseberry  Pie. — See  page  139- 
Stewed  Celery. — See  page  141. 
Maccaroni. — See  page  9- 
Shoulder  of  Lamb. — See  page  164. 


April  23. 

No.  114.  BILL  OF  FARE. 


FIRST  COURSE. 

SECOND  COURSE. 

Italian  Soup, 

Temoved  with  a 

:G  OF  LAMB  boiled,  LOIN  fried, 
and  Spinage. 

Tzco  Ducklings. 

F.sculoped 

Salsifie,  with  brovm 

f Kidney,  with 

A Raised  Pie,  with 

Oysters. 

sauce. 

halot  sauce. 

mutton  . potatoes. 

« 

Apple  Pic. 

Custards  in  cups. 

Cheek,  with 
capers. 

A Pike  baked. 

• 

- - 

Two  Chickens. 

. _ . 

Two  Rabbits. 

•** nib’s  Head, 
&c  See. 

Neck  ot  Veal  a la 

Bcshcmell. 

Collee  Cream 

Orange  Tourtc. 

owl  a la  Beshe- 
mell. 

Pork  Cutlets,  with 
mashed  potatoes. 

French  lieans. 

Lobster  dressed. 

Ribs  of  Beef. 

. Six  Pigeons. 

No.  114.  BILL  OF  FARE. 

* t r 

FIRST  COURSE. 


ITALIAN  Soup. — See  page  20. 

Leg  of  Lamb  boiled,  Loin  fried,  &c. — rSee  page  20. 
Raised  Pie,  with  Mutton  and  Potatoes. — See  page  35. 
Beef  Kidney  (see  page  231),  and  Shalot  Sauce. — See 
Appendix. 

Pike  baked. — See  page  2.5 5. 

Beef  Cheek  (see  page  29)  with  capers ; put  some  capers 
into  coulis. 

Neck  of  Veal  a la  Beshemell. — See  page  14. 

Lambs  Head,  &c. — See  page  21. 

Pork  Cutlets  and  mashed  Potatoes. — See  page  94. 

A Fowl  a la  Beshemell. — See  page  1 12. 

Ribs  of  Beef. — See  page  23. 


SECOND  COURSE, 


176. 


Ducklings. — See  page  wu. 
Salsifie. — See  page  61. 

Escaloped  Oysters. — See  page  23. 
Custards  in  Cups. — See  page  8.. 

A — 1 a D . C!  > \ <•»  Q 1 


Custards  in  Cups. — See  page  8. 
Apple  Pie.— See  page  81 . 
Rabbits. — See  page  10. 

Two  Chickens. — See  page  112. 


Rabbits. — See  page  10. 

Two  Chickens. — See  page  1 12. 
Orange  Tourte— See  page  96. 
Coffee  Cream.— See  page  39- 
Lobster. — See  page  78. 
Pigeons. — See  page  166. 
French  Beans. — See  page  9. 

i • k ? 
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April  $4. 

No.  115.  BILL  OF -FARE. 


TlRSl  CUURSE. 


Soup  a la  Heine, 

removed  with 

3RISKET  of  BEEF  a la  Tremblanc, 
and  Roots.  - 


.nideroues  ofYeal 

.Compote  of  Pigeon 

mid  truffles. 

with  mushrooms. 

- 

* 

- 

<*■  ■■■! 

Leg  of  Pork 
boiled,  and  greens. 

Currie  of  Rabbit, 
tvith  rice. 

Lamb  Cut  ets, 
and  cucumbers. 

Chine  of  A futton. 


SECOND  .QO OllS E. 
A Capon. 


Apricot  Tartlets. 


Asparagus. 


Maccavoni. 


Rice  Fritters, 
glazed. 


A Bare. 


No.  115.  BILL  OF  FARE. 

FIRST  COURSE.. 

SOUP  a la  Reine. — See  page  2. 

Beef  Tremblanc. — See  page  13. 

Let*  of  Pork  boiled. — See  page  1 12. 

Compote  of  Pigeon. — See  page  1 It). 
Tenderones  of  Veal. — S ; age  i2. 

Chine  of  Mutton.  - -iee  page  l(j. 

Lamb  Cutlets,  and  Cucumber. — See  page  91. 
Currie  of  Rabbit  and  its. re. — See  page  1(3. 


S EC 0 N D CCUR S E . 

A Capon. — See  page  Mb'- 
Asparagus.*-  -See  pap 
Tartlets. —See  page  • 

Mac  carom. — Sco  p... 

Bice- Fritters.- — See 
Browli. — Ser  page  t 
Hare, — See  page  13. 
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April  25. 

No.  116.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Vermicelli , 

removed  with  a 
LOIN  OF  VEAL. 


Blanquet  of  Fowl. 


A Civet  of  Hare. 


Neck  of  Mutton 
and  haricot 
beaus. 


Ponlet  a la 
Dutehesse. 


Veal  Olives. 


Chump  of  Beef. 


second  Course. 


A Guinea  l'owl,  larded. 


Anchovy  Toast. 


Asparagus. 


Brocoli. 


Fondues  in  cases. 


Bids  of  Lamb. 


No.  116.  BILL  OF  FARE. 

* 

\ - FIRST  COURSE. 

- * 

VERMICELLI  Soup.— See  page  1(5, 

Loin  of  Veai. — See  page  49- 
Roast  Beef. — See  page  7. 

Civet  of  Hare. — -See  page  26. 

Blanquet  of  Fowl.  ~ See  page  48. 

Poulet  a la  Duchesse. — See  page  12. 

Veal  Olives. — See  page  3. 

Neck  of  Mutton  and  Haricot  Beans. 

Roast  the  mutton  the  same  way  as  a fillet;  (see  page  22). 
For  the  Beans. — See  Appendix. 

SECOND  COURSE.  1 

A Guinea  Fowl.— See  page  183. 

Anchovy  Toast.— See  page  78. 

Asparagus. — See  page  7. 

Jelly. — See  page  31. 

Fondues. — See  page  17- 
Brocoli. — See  page  18. 

Ribs  of  Lamb, — See  page  23R 
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April  26. 

No.  117.  BILL  OF  FARE. 


first  course. 

Soui ■'  Cressey, 

removed  with 

FISH. 


Semcta  ur.d 
piquaot  sauce. 


Chickens,  und 
tarragon  sauce. 


D.\  Rumps  and 
cabbage, 
th  Spanish  sauce 


A Souties  of  Sole 
a la  Reine. 


J.  Chine  of  Mutton. 


SECOND  COURSE. 
Pigeons. 


Small  Pastry. 


Mushrooms 

broiled. 


Brocoli, 

and  brown  sauce. 


Rice  Fritters. 


Two  Rabbits. 


No.  117.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  Cressey. — See  page  47. 

Fish. — See  Appendix. 

Two  Chickens,  and  Tarragon  Sauce. — See  page  14. 
Semels  and  Piquant  Sauce. — See  page  92. 

Tongue  and  Greens. — See  page  55. 

A Souties  of  Sole  <vi  la  Reine. — See  page  49. 

Ox  Rumps  and  Cabbage. — See  page  5. 

Chine  of  Mutton. — See  page  16. 

' SECOND  COURSE. 

Pigeons. — See  page  166. 

' Mushrooms  broiled. — Seepage  66. 

larilets. — See  page  44. 

1 Cheesecakes. — See  page  32. 

Rabbits. — See  page  10. 

Oysters  fried  in  Ratter. — See  page  1 86. 

Brocoli. — See  page  18. 

Rice  Fritters. — See  page  77. 


it  * 


263 


April  27. 

No.  118.  BILL  OB  FARE. 


FIRST 

COURSE'. 

Spring  Soup, 

removed  with 
FISH. 

Small  Mutton 
Pies. 

Beef  Steaks  and 
oysters. 

• 1 

1 

Haunch  of  Lamb 
larded,  and  chervil 
sauce. 

\ 

• 

A Poulard  of 
Mutton,  and  sauce 
hachis. 

A Casserole  of  Rice, . 
with  giblets. 

Loin  of  Veal. 

SECOND  COURSE. 


A Capon. 


Cranberry  Tourte. 


Spinage  and  Egg 


Fondues,  in  cases. 


Lobster. 


Apricot  Tourtet 


Tzco  Ducklings. 


No.  118.  BILL  OF  FARE. 

i 

FIRST  COURSE. 


SPRING  Soup. — See  page  204. 

Fish. — See  Appendix. 

Beef  Steaks. — See  page  122. 

Small  Mutton  Pies. — See  page  20. 

H aunch  of  Lamb  larded,  and  Chervil  Sauce. — See  page 
A Casserol,  with  Giblets  and  Rice. — See  page  9S. 

A Roulard  of  Mutton  (see  page  1,0)  and  Sauce  Hachis.-n 
See  Appendix. 

Loin  of  Veal. — See  page  49. 


SECOND  COURSE. 


A Capon. — See  page  149. 

Spinage  and  Poached  Eggs. — See  page  45. 


2G9 

Cranberry  Tourte. 

The  crauberries  are  had  either  at  tlie  green  grocer’s  or 
man’s.  Follow  the  same  directions  as  for  a currant  tourte. 
See  page  56. 

Fondues. — See  page  17. 

Apricot  Tourte. — See  page  17. 

Lobster. — See  page  32. 

Ducklings. — See  page  176. 


April  28. 

Xo.  119.  BILL  OF  FARE. 


FIRST  COURSE. 

Soup  Sante, 

removed  with  a 
TURKEY  ROASTED. 

•bits  fricasseed, 
! and  onions. 

Fricandeau  and 
sorrel. 

“ 

- 

i ck  of  Mutton, 
[ and  endive. 

Two  Chickens  1 
boiled,  and  celery 
sauce. 

1 

i 

unall  Ham,  and 
greens. 

Call’s  Head, 
bashed  and  grilled. 

iree  Breasts  of 
ds  larded,  and 
an  emince. 

Tendcrones  of 
Lamb,  and 
asparagus  peas. 

A Si  rloin  of  Beef. 

SECOND  CO  FUSE, 


A Green  Goose. 


lia  trout  Me  lie.  ’ 


A Damson  Tourte. 


Four  Sweetbreads. 


Savoy  Cake. 


Brocoli. 


Asparagus. 


Jelly. 


Four  Pigeons. 


Apple  Pie. 


Maccaroni. 


Two  Rabbits. 


Xo.  119.  BILL  OF  FARE. 

FIRST  COURSE. 

SOI  P Sante. — See  page  38. 

Turkey  roasted. — See  page  101. 

Fricandeau  (see  page  28)  and  Sorrel. — See  Appendix. 
Fricassee  of  Rabbit  and  Onions. — See  page  0’9. 

Two  Chickens,  and  Celery  Sauce.— See  page  13. 
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Neck  of  Mutton  roasted  (see  page  124)  and  Endive. — See 
Appendix. 

Calf’s  Head  hashed. — See  page  3. 

Ham  braised. — See  page  14. 

Tenderones  of  Lamb  (see  page  0.6),  and  Asparagus  Peas.— 
See  page  52. 

Three  Breasts  of  Fowls  larded,  and  an  Emince. — See  page1 
109- 

Roast  Beef. — See  page  7. 


SECOND  COURSE. 

A Green  Goose. — See  page  156. 
Asparagus. — See  paste  7. 

Ragout  Melle. — See  page  9- 
Jelly. — See  page  31. 

Damson  Tourte.— - *See  page  55. 
Pigeons. — See  page  166. 

Sweetbreads  roasted. — See  page  246. 
Apple  Pie. — -See  page  81. 

Savoy  Cake. — See  Appendix. 
Maccaroni. — See  page  9- 
Brocoli. — See  page  18. 

Rabbits. — See  page  10. 


April  29- 


No.  120.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  and  Bouillie, 

removed  with  a 
FILLET  OF  VEAL. 

SECOND  COURSE. 

J 

• V • 

F 

Guinea  Foul. 

A Beef  Steak  and 
Lark  Pudding. 

r 

Fillets  of  Mutton, 
and  cucumber. 

Brocoli,  with 
Parmasan  Cheese. 

Sea  Kail,  and 
Toast. 

A Neck  of  Pork, 
roasted. 

Chantiliic  Basket. 

Cutlets  of 
Sweetbread,  and 
sauce  piquant. 

Timball  of 
Maccaroni,  and 
Chicken. 

Spinage  and 
croutons. 

Ham  and  Eggs- 

/ 

A Chine  of  Mutton. 

Bibs  of  Lamb. 

-£71 

No.  120.  BILL  OF  FARE. 

FIRST  COURSE. 


SOUP  and  Bouillie. — See  page  SO. 

| Fillet  of  Veal. — See  page  158. 

| Fillets  of  Mutton  and  Cucumber. — See  page  48. 


Beef  Steak  and  Lark  Pudding. 


Sheet  the  mould  with  short  paste,  (first  butter  and  flour 
the  lid  as  well  as  the  mould),  put  in  a layer  of  larks  first, 
; the  bottom  of  the  mould  will  be  the  upper  when  turned 
t,)  and  then  beef  steaks  ; season  with  pepper  and  salt, 
m put  a layer  of  larks,  and  then  steaks,  until  the  mould  is 
1 ; put  in  about  two  ounces  of  glaze ; cover  the  pudding 
sr  with  paste,  shut  the  cover  over  it,  and  put  it  in  to  boil; 
will  take  two  hours  to  boil ; turn  it  out  on  the  dish,  and 
: a round  piece  out  of  the  top,  and  put  a little  good  stock. 
Neck  of  Pork  roasted. — See  page  20. 
rimball  of  Maccaroni. — See  page  59- 
' Outlets  of  Sweetbread  (see  page  152)  and  Sauce  Piquant.— 
e Appendix. 

Chine  of  Mutton. — See  page  1 6. 


/ 


SECOND  COURSE. 


fA  Guinea  Fowl. — See  page 
Sea  Kail. — See  page  50. 

Brocoli  a la  Flamond. — See  pa£ 
Chantillie  Basket. — See  page  6 
Ham  and  Eggs. — See  page  85. 
Spinagc. — See  page  45. 

Ribs  of  Lamb. — See  page  239- 
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April  30. 

No.  121.  BILL  OF  FARE. 


FIRST  COURSE. 

A Purer  of  Turnips, 

removed  with  a 

HAUNCH  of  LAMB,  larded, 
and  Chervil  Sauce, 


Scorch  Collops, 
with  truffles  and 
morels. 


An  Erujnce  of 
Turkey,  and  broiled 
Legs,  &c.  &c. 


Figs  Feet  au 
Gratin,  ears 
shreded,  and  sauce 
rober.  . 


SECOND  COURSE. 


Two  Chickens t 


Apple  Pie. 


Asparagus. 


- 

Neck  of  Veal, 
roasted. 

Jelly. 

Mutton  Cutlets, 
Riblclte. 


j Ribs  of  Beef. 


New  Fotatoes. 


Rice  Fritters 


Two  Babbits. 


No.  1.21.  BILL  OF  FARE. 

FIRST  COURSE. 

TURNIP  Soup. — See  page  !43. 

Haunch  of  Lamb  larded,  &,c. — See  page  53. 

Scorch  Lollops. — See  page  4Q. 

An  Eniince  of  Turkey,  broiled  Legs,  Sec. — See  page  123. 
Mutton  Cutlets. — Sec  page  130. 

Pigs  Feet  and  Ears. — See  page  35. 

Ribs  of  Beef. — See  page  23. 


SECOND  COURSE. 

Two  Chickens. — See  page  134. 
Asparagus. — See  page  7. 

Apple  Pie. — See  page  81. 

Jelly. — See  page  31. 

Rice  Fritters. — See  page  77- 
New  Potatoes. — See  page  232. 
Rabbfts. — See  page  10. 
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May  1. 

No.  122.  BILL  OF  FARE. 


FIRST  COURSE. 



SECOND  COURSE. 

Vermicelli  Soup, 

removed  with  a 

SUCKING  PIG. 

Six  Pigeons. 
© 

Sweetbreads 
ded,  and  sorrel 
sauce. 

Two  Chickens 
a la  Reine. 

Brocoli. 

Damson  Tourte. 

Brisket  of  Beef 
a la  Yremblanc, 
anil  roots. 

Asparagus. 

i ,’ig’s  Face  and 
greens. 

Breast  of  Lamb, 
grilled,  and 
poivrade  sauce. 

Orange  Tourte. 

Spinage,  and 
croutons. 

Loin  of  Veal. 

Tzco  Ducklings. 

No.  122.  BILL  OF  FARE. 


FIRST  COURSE. 

VERMICELLI  Soup. — See  page  lG. 

| Sucking  Pig. — See  page  59. 

Beef  Tremblanc,  and  Roots. — See  page  13. 

Two  Chickens  d la  Reine. — See  page  42. 

Sweetbreads  larded  (see  page  84)  and  Sorrel  Sauce. — See 
•pendix. 

Breast  of  Lamb  grilled  (see  page  41)  and  Poivrade  Sauce. 
See  Appendix. 

Loin  of  Veal. — See  page  49- 

Pig's  Face  and  Greens .' 

By  pig’s  face  is  meant  the  half  of  a bacon  hog's  head 
ted  and  dried  as  bacon ; it  should  be  well  soaked  in 

T 


2?4 

* 

warm  water  all  the  day  before  it  is  wanted ; it  should  be 
boiled  until,  all  ihe  bones  slip  out;  skin  and  glaze  it, 
put  the  greens  round  the  dish,  and  the  pig’s  face  in  the 
middle : if  glaze  is  not  convenient,  brown  it  with  a few 
raspins. 

SECOND  COURSE. 

Pigeons. — See  page  166. 

Damson  Tourte. — See  page  155. 

Brocoli. — See  page  IS. 

Asparagus. — See  page  7. 

Spinage  and  Croutons. — See  page  45. 

Orange  Tourte. — See  page  96. 

Ducklings.— -See  page  176. 


May  2. 


No.  133.  BILL  OF  FARE. 


FIRST  COURSE. 


Spring  Soup, 

removed  with  a 
FILLET  of  VEAL  a la  BESIIEMELL. 


Capilotade  of 
Duckling. 


Pork  Cutlets,  with 
mashed  potatoes. 


Leg  of  Lamb, 
roasted. 


Fricassee  of 
Rabbits,  with 
mushrooms. 


Compote  of 
Pigeons. 


Chump  of  Beef. 


SECOND  COURSE. 


Poulard,  with  Eggs. 


Sea  Kail. 


Apple  Pie. 


Fondues  in 
cases. 


Mushroom 
Fritters,  with 
custard. 


Asparagus. 


Gree?i  Goose.  ' 


r2fr 


fro.  123.  BILL  OF  FARE. 


FIRST  COURSE. 

SPRING  Soup. — See  page  204. 

Fillet  of  Y'ealala  Beshemell. — See  page  84. 

Pork  Cutlets,  and  mashed  Potatoes.— See  page  Q4. 
Capilotade  of  Duckling.— See  page  l6y. 

Leg  of  Lamb  roasted. — See  page  37* 

Fricassee  of  Rabbit , with  Mushrooms. 

Cut  the  rabbit  up,  and  put  it  on  to  blanch  in  cold  water; 
vhen  it  comes  to  a boil,  take  it  from  the  fire,  and -wash  it  in 
;everal  waters  ; take  the  second  skin  off,  and  trim  any 
agged  pieces  from  the  rabbit ; put  about  two  ounces  of 
Hitter  into  a stewpan,  a slice  of  ham,  and  pottle  of  mush- 
oorns;  squeeze  a lemon  in,  and  put  paper  over  it;  set  it 
•n  a slow  stove  to  do  gently  for  half  an  hour;  then  skim 
lie  butter  from  the  liquor,  and  put  it  into  a stewpan  ; set  it 
ver  the  fire,  put  in  about  a table  spoonful  of  flour,  keep 
tirring  it  over  the  fire  for  a few  minutes,  then  put  in  the 
quor  from  the  rabbits  and  mushrooms,  a little  stock,  and 
little  cream  ; let  it  boil  for  a few  minutes,  keep  stirring  it 
11  the  while,  strain  it  through  a tammy,  and  put  it  to  the 
abbit  and  mushrooms;  put  a dust  of  sugar  and  a little 
>epper  and  salt ; dish  the  rabbit  first,  and  the  mushrooms 
<ver  it : garnish  with  croutons  of  bread  or  paste. 

Compote  of  Pigeons. — See  page  1 IQ. 

Roast  Beef. — See  page  7. 

• \ 


SECOND  COURSE. 

A Poulard,  with  Eggs. — See  page  212, 
Apple  Pie. — See  page  81. 

Sea  Kail. — See  page  30. 

Fondues.— See  page  17. 

Asparagus. — See  page  7. 

Mushroom  Fritters. — See  page  243. 
Green  Goose. — See  page  156. 

t 2 
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May  3. 

No.  124.  BILL  OF  FARE. 


FIRST  COURSE. 

SECOND  COURSE. 

Flemish  Soup. 

removed  with 

FISH. 

Two  Ducklings. 

A Fowl 
a la  Beshemell. 

Ox  Rumps  and 
cabbage,  and 
Spanish  sauce. 

Maccaroni. 

A Chantillie 
Basket. 

Asparagus. 

Loin  of  Veal. 

A Roulard  of 
Mhtton,  with 
French  Beans. 

An  Eel  Pkte. 

A Ratifie 

Pudding,  and  wine 
sauce. 

Ragout  Melle. 

A Chine  of  Mutton. 

A Leveret. 

No.  124.  BILL  OF  FARE. 


FIRST  COURSE. 

FLEMISH  Soup. — See  page  122. 

Fish. — See  Appendix. 

Loin  of  Veal. — See  page  49- 
A Fowl  a laBeshemell. — See  page  1 12. 

Ox  Rumps  and  Cabbage — See  page  5. 

An  Eel  P&te. — See  page  101. 

A Roulard  of  Mutton,  and  French  Beans.*— See  page  29« 
Put  Coulis  to  the  French  Beans. 

Chine  of  Mutton. — See  page  16. 

SECOND  COURSE.  \ 

Ducklings. — See  page  176. 

Chantillie. Basket. — See  page  6l. 

Maccaroni. — See  page  9- 
Asparagus. — See  page  7. 

Ratifie  Pudding,  &c. — See  page  106. 

Ragout  Melle. — See  page  Q. 

A Leveret,  same  as  a Hare, — See  page  18. 

1 
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May  4.. 

No.  125.  BILL  OF  FARE. 


FIRST  COURSE. 
Pea  Soup, 

removed  with  a 
LEG  of  PORK,  roasted. 


A Civet  of 
Leveret. 


Petit  Plt6s  of 
Chicken. 


A Matelot  of 
Carp,  Eel,  &c. 


jnb’i  Head,  See. 


Brocoli,  and  brown 
sauce. 


A Haricot  of 
Mutton. 


Fillet  of  Veal. 


SECOND  COURSE. 


Two  Chickens. 


Apple  Pie. 


Custards,  in  Cups. 


Asparagus. 


Shoulder  of  Lamb. 


No.  125.  BILL  OF  FARE. 

FIRST  COURSE. 

PEA  Soup. — See  page  104. 

. Leg  ot’  Pork,  roasted. — See  page  1 79- 
Petit  Pates  of  Chicken. — See  Appendix. 

A Civet  of  Leveret. — See  page  l2().  ' 

Matelot  of  Carp  and  Eel. 

Bone  the  carp,  and  put  the  bones  into  a stewpan,  with  four 
hole  onions,  a faggot  of  thyme,  parsley,  basil,  knotted 
id  sweet  marjorum,  a pint  of  stock,  a pint  of  port  wine, 
id  six  or  eight  anchovies  unwashed  ; set  it  on  the  fire  to 
oil  for  an  hour,  then  strain  it  off,  and  put  it  to  the  carp, 
ad  about  three  dozen  of  button  onions ; set  the  stewpan  on 
le  fire  to  simmer  gently  for  an  hour,  then  take  it  off,  put 
bout  two  ounces  of  butter  into  a stewpan,  set  it  on  the  fire 
i melt,  put  as  much  flour  as  will  dry  up  the  butter,  then 
dd  the  stock  the  carp  was  stewed  in  ; set  it  on  the  fire  and 
eep  stirring  it  that  it  should  not  stick  to  the  bottom  ; put 
bout  half  a pint  of  port  wine ; when  boiled  three  or  four 
linutes,  rub  it  through  a tammy  and  put  it  to  the  carp,  and 
bout  a pint  of  oysters  (first  being  blanched  and  bearded) 
nd  the  liquor ; give  the  carp  one  boil  up,  squeeze  a lemon 
ist  before  dishing,  add  a little  essence  of  anchovy,  if 
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wanted ; put  the  carp  on  the  dish,  and  the  sauce  over  it : 
garnish  with  croutons.  For  the  Eel,  see  page  30;  add  halt 
a pottle  of  mushrooms. 

Haricot  of  Mutton.— See  page  21. 

Lamb’s  Head,  8tc. — See  page  21. 

Fillet  of  Veal. — See  page  13S. 

■ • _ 

SECOND  COURSE, 

Two  Chickens. — See  page  112. 

Apple  Pie. — See  page  81. 

Brocoli. — See  page  18. 

Maccaroni. — See  page  9. 

Asparagus. — -See  page  7- 
Custards,  in  cups. — See  page  8. 

Shoulder  of  Lamb. — Seepage  164. 


May  5. 

No.  1 Q6.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  a la  Heine , 

removed  with  a 
SUCKING  PIG. 


Two  Sweetbreads 
larded,  and  an 
emince. 

Two  Breasts  of 
Fowl  larded,  Legs 
forced,  glazed, 
and  asparagus  peas. 

A Leg  of  Lamb 
boiled,  and  spjnage. 

A Loin  of  Veal. 

A Raised  the,  with 
Pigeons. 

A Raised  Pie,  with 
Beef  Steaks. 

A Ham  braised, 
and  greens. 

Three  Chickens 
boiled,  and 
tarragon  sauce. 

Mutton  Cutlets 
larded, 

and  mushrobms. 

Breast  of  Lamb, 
rolled,  cutlets 
larded,  and  sorrel 
saifce. 

Spring  Soup , 

removed  with  a 
SIRLOIN  OF  BEEF. 

SECOND  COURSE. 


A Green  Goose . 


French  Beans. 


Chantillie  Basket. 


Two  Rabbits. 


Blanc  Mange. 

1 - ° 


Cauliflower. 


Asparagus. 


Jelly. 


Four  Pigeons. 


Savoy  Cake,  j 


Mushrooms. 


A Capon, 
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No.  126.  BILL  OF  FARE, 

FIRST  COURSE. 

. ' ' , t r * ■ ' 

SOUP  a la  Reine. — See  page  2. 

• A Sucking  Pig.— See  page  59- 

I d o Breasts  o/Fozd,  larded , Legs  forced , and  Asparagus  Peas, 

Cut  the  legs  of  the  fowl,  bone  them,  and  stuff  them  with 
orced-meat ; lard  them  and  the  breast ; put  the  bones,  with 
| nv  giblets  or  trimmings,  into  a stewpan  ; put  sheets  of 
•aeon  over  the  bones,  See.  with  one  pint  of  second  stock, 
wo  or  three  onions,  a faggot,  a few  bay  leaves,  and  one  or 
wo  blades  of  mace;  put  all  this  under  the  bacon  ; lay  the 
arded  fowl  on  the  bacon,  and  cover  it  over  with  bacon  and 
||  aper;  set  the  stewpan  on  a siow  fire  to  simmer  for  two 
ours;  when  done,  finish  as  other  lardings  are:  put  the 
nice  on  the  dish,  and  the  lardings  on  the- sauce.  Garnish 
i|  ith  paste  or  croutons. 

Sweetbreads  larded,  and  an  Emince. — See  page  94. 

Legs  of  Lamb,  boiled,  and  Spinage.— See  page  156. 

Loin  of  Veal. — See  page  49* 

A raised  Pie,  with  Beef  Steaks. — See  page  60. 

; A raised  Pie,  with  Pigeons. — See  page  68. 
i Three  Chickens,  and  Tarragon. — See  page  14. 

Ham  braised. — See  page  14. 

Breast  of  Lamb,  rolled,  and  Cutlets,  larded,  with  Sorrel 
| luce. — See  page  94. 

, i „ - 

Mutton  Cutlets , larded , and  Mushrooms , 

' * . i *'  ( if  I 

! Cut  eight  cutlets  from  the  fat  end  of  a neck  of  mutton, 
||  r a loin;  cut  them  thicker  than  for  broiling;  trim  them 
t 2ry  neat,  and  scrape  the  bone  clean  ; cut  it  short,  so  as  to 
j e an  inch  from  the  meat;  lard  them  thick  and  strong,  and 
! nish  them  the  same  as  lamb  or  veal  cutlets : put  the 
| lushrooms  on  the  dish,  and  the  cutlets  round,  Garnish 
rither  With  paste  or  croutons. 

^Pr,ng  Soup. — See  page  204. 

Sirloin  ot  Beef, — See  page  7< 

2 
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SECOND  COURSE. 

Green  Goose. — See  page  156. 
Asparagus. — See  page  7. 

French  Beans. — See  page  9. 

Jelly. — See  page  31. 

Chantillie  Basket.— See  page  6l, 
Pigeons. — See  page  166. 

Rabbits. — See  page  10. 

Savoy  Cake. — See  Appendix, 

Blanc  Mange.- — See  page  65. 
Mushrooms.. — See  page  17. 
Cauliflower. — See  page  18. 

A Capon. — See  page  149. 


May  6. 

No.  127.  BILL  OF  FARE. 


FIRST  COURSE. 

A Tureen  of  Ox  Rumps , 

removed  with 
FISH. 

SECOND  COURSE. 

A Guinea  Fowl,  larded. 

Tenderones  of 
Veal,  with 
mushrooms. 

Lamh  Cutlets, 
with  fine  herbs,  and 
piquant  sauce. 

Plovers  Eggs 

.Asparagus. 

Fillet  of 
Veal. 

l 

Cheesecakes. 

1...  . 

Jelly. 

Apricot 

Tourte. 

1 ■ 
I 

Small  hltitton  Pies. 

Beef  Collops. 

French  Beans. 

— 

Prawns. 

A Chine  of  Mutt 

on. 

Two  Ducklings , 

No.  127-  BILL  OF  FARE. 

FIRST  COURSE. 

Tureen  of  Ox  Humps,  and  Cabbage . 

BRAiSE  the  ox  rumps  the  same  as  for  a dish,  and  the 
bbage  the  same;  put  a quarter  of  a pound  of  butter  into 
tew  pan,  and  set  it  on  the  fire  to  melt;  then  put  as  much 
ur  as  will  dry  it  up  ; put  two  quarts  of  very  good  stock  to 
by  little  at  a time;  set  it  on  the  fire,  and  keep  stirring  it 
til  it  boils;  let  it  boil  for  a few  minutes,  then  squeeze  it 
rough  a tammy,  and  put  it  into  a small  soup  pot  to  keep 
»t ; take  up  the  rumps  out  of  the  braise,  and  the  cabbage 
.ewise ; lay  them  on  a clean  cloth,  pull  the  bones  from  the 
mps,  and  take  the  strings  off  the  cabbage;  lay  the  rumps 
d cabbage  in  the  tureen,  and  pour  the  soup  over  them. 

N.  B.  Turnips,  carrots,  and  small  onions  are  used  instead 
cabbage,  by  way  of  a change. 

Fish. — See  Appendix. 

Lamb  Cutlets  (see  page  91)  and  Piquant  Sauce. — See 
•pendix. 

1’enderones  of  Veal  (see  page  12)  and  Mushrooms. — See 
:ge  17. 

Chine  of  Mutton. — See  page  16. 

Fillet  of  Veal. — See  page  138. 

Beef  Collops. — See  page  87- 
Small  Mutton  Pies. — See  page  20. 


SECOND  COURSE, 

A Guinea  Fowl. — See  page  183. 
Asparagus, — See  page  7. 

| Plovers  Eggs. — See  page  230. 

|l  Jelly. — See  page  31, 

;|  Apricot  Fourte. — See  page  17, 
Cheesecakes, — See  page  32. 

Prawns, 

iJish  them  high  upon  parsley, 
irench  Beans. — See  page  9. 
i ducklings, — See  page  176, 
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May  7. 

No.  128.  BILL  OF  FARE. 


FIRST  COURSE. 

SECOND  COURSE. 

Tureen  of  Chicken  and  Rice , 

removed  with  a 
LOIN  OF  VEAL. 

A Capon. 

A Currie  ofRabbit, 
and  rice. 

A Souties  of  Fowl, 
and  truffles. 

Mushrooms. 

Brocoli,  and  white 
sauce. 

L.eg  of  Lamb, 
roasted.  . 


A Breast  of  Lamb 
glazed, 
and  spinage. 


A Raised  Pie,  with 
Mutton 
and  potatoes. 


Ribs  of  Beef. 


Gooseberry 

Pie. 


Plovers 

Eggs. 


Rhubarb 

Pie. 


Salsifie,  with  brown 
sauce. 


Fat  Livers  in  a 
case. 


Tzco  Easterlings. 


No.  128.  BILL  OF  FARE. 

FIRST  COURSE. 


A TUREEN  of  Chicken  and  Rice. — See  page  136. 
Loin  of  Veal. — See  page  49. 
f A Sou  ties  of  Fowl. — See  page  84. 

A Currie  of  Rabbit,  Sec. — See  page  16. 

Leg  of  Lamb  roasted.--— See  page  37* 

A Raised  Pie,  with  Mutton  and  Potatoes. — See  page  33, 
Breast  of  Lamb  and  Spinage. — See  page  197* 

Ribs  of  Beef. — See  page  23. 


SECOND  COURSE, 

A Capon. — See  page  149, 

Brocoli. — See  page  18. 

Mushrooms. — Sec  page  17- 
Rlovers  Eggs. — See  page  230, 
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Rhubarb  ri£. 

the  rhubarb  and  cut  it  in  pieces, 
: pie. — See  page  8 1 . 


String  the  rhubarb  and  cut  it  i 
ne  as°apple  pie.— See  page  81. 
Gooseberry  Pie. — See  page  1 59. 
Fat  Livers. — See  page  17. 
i jalsifie. — See  page  44. 

. Easterlings. — See  page  16. 


L'es,  and  finish 


me 


May  8. 

No.  129.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  J alien, 

removed  with  a 

SUCKING  PIG. 


geons  a la 
ra  pa  udine. 


Veal  and  Ham 
Cutlets. 


ala 

lolanc, 

roots. 

A Neck  of 
Veal  a la 
Beshemell. 

Leg  of 
Lamb, 
roasted. 

Souties  of 
.utton,  and 
lcumoers. 


Poulard  a la 
Duchesse. 


A Chine  of  Mutton. 


SECOND  COURSE. 


Two  Chickens. 


Morels. 


Spinage  and 
croutons. 


Apple  Pie. 

Plovers 

Eggs. 

Savoy 

Cake. 

Artichoke  Bottoms, 
fried  in  batter. 


Sea  Kail. 


Two  Rabbits. 


No.  129.  BILL  OF  FARE. 

FIRST  COURSE, 

*OUP  Julien. — See  page  lO’l. 

. Sucking  Pig. — See  page  of). 
eal  and  Hatn  Cutlets. — See  page  189. 

’igco-is  a la  Crapaudine. — See  page  98. 

Neck  »>f  \ eal  a la  Besheinell. — See  page  14. 
fS  of  Lamb,  roasted. — See  page  3 7- 
*ecf  1 renibiane,  and  Hoots. — See  page  13. 
ouUird  a la  Duchesse. — See  page  12. 

V Souths  ol  Mutton,  and  Cucumbers. — See  page  38. 
*1  --nine  of  Mutton, — See  page  lO, 
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SECOND  COURSE. 

T\vo  Chickens. — See  page  112. 

Spinage. — Sec  page  45. 

Plovers  Eggs, — See  page  230. 

Morels . 

Put  them  to  soak  in  warm  water,  and  change  it  several! 
times,  as  they  are  very  apt  to  be  gritty ; put  them  on  to 
blanch  in  cold  water;  when  they  come  to  a boil  take  them 
off  the  fire,  and  wash  them  in  several  waters;  then  put  the 
morels  into  a stewpan,  with  as  much  stock  as  will  cover 
them;  set  them  on  the  fire  to  simmer  for  one  hour,  then 
take  the  morels  from  the  liquor,  and  put  in  a glass  of  white 
wine,  and  reduce  it  nearly  to  a glaze  ; then  put  a little 
coulis ; set  it  on  the  fire  to  boil;  when  it  has  boiled  put 
in  the  morels,  and  give  them  a boil ; dish  them,  and  gar, 
nish  with  croutons. 

Savoy  Cake. — See  Appendix. 

Apple  Pie. — See  page  81. 

Sea  Kail. — See  page  50. 

Artichoke  Bottoms, — See  page  50. 

Two  Rabbits. — See  page  10. 


May  9- 

No.  130.  BILL  OF  FARE. 


FIRST  COURSE. 
Mock  Turtle , 

removed  with  a 
HAM  braised,  and  Spinage. 


Mutton  Cutlets, 
riblette. 


jFrieandeau  glazed, 
i and  sorrel  sauce. 


Breast  of  Veal, 
ragouted. 


Two  Chickens 
| boiled,  and  sauce 
a la  Heine. 


Calves  Feet  and 
Spanish  sauce. 


SECOND  COURSE. 


Tiio  Ducklings- 


Chump  of  Beef  . 


Brocoli,  and  sauce. 

Asparagus. 

% 

Apricot  Tourte. 

French  Beans. 

Mushrooms- 

Two  Turkey  Poults:  one  forded 
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No.  130.  BILL  OF  FARE. 

FIRST  COURSE. 

VlOCK  Turtle. — See  page  22. 

lam,  braised,  (see  page  14)  and  Spinage. — See  page  45. 
Mutton  Cutlets,  riblette. — See  page  ISO. 

’ricandeau  (see  page  28)  and  Sorrel. — See  Appendix, 
breast  of  Veal,  ragouted. — See  page  5. 

Calves  Feet  and  Spanish  Sauce. 

3one  the  feet,  and  put  them  on  for  jelly  stock ; take  them 
when  they  are  tender,  and  put  them  into  cold  water; 
en  they  are  cold  trim  them,  and  put  the  trimmings  into 
jelly  stock  ; dry  the  feet  with  a cloth,  to  soak  all  the 
ter  from  them;  then  put  the  feet  into  a stewpan,  with  a 
spoonsful  of  stock,  and  a little  glaze ; set  the  stewpan 
the  side  of  a stove,  so  that  the  feet  may  warm  gently; 
e them  up  and  put  them  on  a dish,  and  the  sauce  over 
m:  garnish  with  paste. — For  Sauce,  see  Appendix. 

'wo  Chickens  a la  Reine. — See  page  42. 

I loast  Beef. — See  page  7- 


SECOND  COURSE. 


•coli. — See  page  18. 
shrooms. — See  page  17. 
icot  Tourte. — See  page  17. 
nch  Beans. — See  page  9. 


Tzco  Turkey  Poults : one  larded. 

kewer  them,  with  the  legs  turned  under,  and  leave  the 
d and  neck  on  ; the  head  should  be  turned  round,  and 
ened  to  the  first  skewer;  put  them  on  the  spit,  then  put 
m to  the  fire,  and  let  them  be  at  the  fire  a few  minutes 
are  they  are  singed;  baste  them  with  butter,  and  finish 
same  as  roast  fowls:  they  will  take  about  twenty  minutes, 
id  bread  $auce  in  a boat. 


286 

May  10. 

No.  131.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  Cressey, 

removed  with 
FISH. 


Pigeon  Pie. 


Beef  Olives  and 
potatoes. 


Fillet  of  Veal. 


Tcnderones  of 
Lamb,  and 
mushrooms. 


Petit  Pates  of 
Chicken. 


Leg  of  Mutton. 


SECOND  COURSE. 


Pea  Fozvl,  larded. 


Small  Puddings, 
and  wine  sauce. 


Asparagus. 


Remaulade 

Plovers 

Lobsters 

of  Smelts. 

Eggs. 

dressed; 



French  Beans. 


Raspberry  Tourte.j(_ 


Green  Goose. 


No.  131.  BILL  OF  FARE. 

FIRST  COURSE. 


SOUP  Cressey. — See  page  47. 

Fish. — See  Appendix. 

Beef  Olives,  (see  page  36)  and  Potatoes.  The  potatoes  are 
scooped  with  a turnip  scoop,  and  fried  in  clarified  butter. 
Pigeon  Pie. — See  page  130. 

Fillet  of  Veal. — See  page  138. 

Petit  Pates. — See  Appendix. 

Tenderones  of  Lamb. — See  page  26. 

Leg  of  Mutton,  roasted. — See  page  132. 


4 

i 


SECOND  COURSE. 

Pea  Fowl,  larded. — See  page  150. 
Asparagus. — See  page  7. 

Small  Puddings. — See  Appendix. 
Lobster,  dressed. — See  page  7-8. 
Plovers  Eggs. — See  page  230. 
Remaulade  of  Smelts. — See  page  215. 
Raspberry  Tourte. — See  page  17. 
French  Beans. — See  page  y. 

Green  (loose. — Seepage  156, 


, ‘jitA 

j ittif 

r,.  «d: 

j ha** 
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May  11. 

No.  132.  BILL  OF  FARE. 


iO 


i 


FIRST  COURSE. 


Tureen  of  Hodge  Podge ,t 

removed  with  a 

ISKET  of  BEEF  Tremblanc,  and 
Roots. 


)uck,  boned, 
d,  and  braised, 

nd  turnips. 

Beef  Steaks,  with 
shalot  sauce. 

east  of 
J,  with 
brooms. 

A Chine  of  1 Matelot  of 
Lamb,  and  , Tench,  and 
cucumbers.  I Eels. 

1 

’s  Liver  and 
>n,  and  sauce 
joivrade. 

A Casserole  of 
Rice, 

with  giblets. 

Loin  of  Veal. 


SECOND  COURSE. 


Six  Pigeons. 


Spillage 'and  Eggs. 

French  Beans. 

✓ 

A Chantillie  Plovers’  , , 

Cake.  Eggs.  AW]c  Pie~ 

Asparagus. 

Maccaroni. 

Three  Spring  Chickens. 


No.  132.  BILL  OF  FARE. 

FIRST  COURSE. 

L RLEN  of  Hodge  Podge. — See  page  88. 

*eef  Tremblanc,  and  Roots.— See  page  13. 

•eel  Steaks,  and  Shalot  Sauce. — See  page  1GQ. 

>uck  boned,  forced,  and  braised,  ayd  Turnips.— See  p.  07. 

Breast  of  T cal  braised,  and  Mushrooms. 

raise  it  the  same  as  a l’ltalienne,  see  page  87.  Put  a 
! °Uiani  into  a tovpaii,  about  an  ounce  of  butter,  a 
•!e  ol  mushrooms,  and  a little  pepper  and  salt;  set  them 

1 Sp°ne  t0  st^w  ^or  about  half  an  hour,  then  put  a little 
t of  flour,  give  them  a toss  up,  and  put  coulis  to  them  ; 

i.k  “lia  boi,1'  s3ueezc  a lemon,  put  a little  sugar,  and 
u ?lde  °*  tbc  ^re  t0  keep  hot  5 take  up  the  veal 
.f"  the1b?nes  out,  dry  it  with  a cloth,  put  the  veal 
- if  ),  and  the  mushrooms  over  it:  garnish  with  carrot 
* ur  ut  any  shape  you  please. 
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Chine  of  Lamb,  and  Cucumbers. — See  page  68. 
Matelot  of  Tench.— See  page  76. 

Calf's  Liver  and  Bacon. — Seepage  127. 
Casserole  of  Rice*  with  Giblets. — See  page  98, 
Loin  of  Veal. — See  page  49. 


SECOND  COURSE. 

Pigeons. — See  page  166. 

French  Beans. — See  page  9. 

Spinage  and  Eggs. — See  page  45. 

Plovers  Eggs.— See  page  230. 

Apple  Pie.— See  page  81. 

Chantillie  Cake. — See  page  77. 

Asparagus. — See  page  7. 

Macqaroni.— See  page  9- 

Spring  Chickens . 

Spring  chickens  are  small  chickens  of  an  early  brood 
they  will  take  fifteen  minutes  roasting:  send  bread  sauce  in  ; 
a boat. 


* 


No.  133.  BILL  OF  FARE. 
* V 


FIRST  COURSE. 

Gib  let  Soup, 

removed  with  a 

FILLET  of  VEAL  a la  Beshemell. 

— — — 

SECOND  COURSE. 

Two  Turkey  Poults:  one  larded 

Mutton  Cutlets, 
riblette. 

Tenderones  of 
Lamb,  with 
•mushrooms. 

Orange  Tourte. 

Jelly. 

Three  Chickens 
■with  tarragon, 
and  cauliflower. 

A Haunch  of  Lamb 
larded,  and 
cucumbers. 

Sea  Kail. 

Asparagus. 

Scorch  Colkjps, 
with  truffles  and 
morels. 

Neat’s  Tongue  in 
Cutlets,  with 
greens. 

French  Beans. 

Ragout  Me»l£. 

Sirloin  of  Beef. 

Green  Goose. 
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No.  133.  BILL  OF  FARE. 

FIRST  COURSE. 

Giblct  Soup. 

GIBLET  Soup  is  made  of  the  giblets  of  green  geese  and 
ticklings ; if  a la  tortue,  the  same  as  page  6 ; if  for  white, 
ut  a pint  of  asparagus  peas,  and  make  a liaison  of  four  eggs, 
ud  one  pint  of  double  cream ; when  strained,  put  a pint  of 
eshemell. 

Fillet  of  Veal  a la  Beshemell. — See  page  84. 

Tenderones  of  Lamb  (see  page  26)  with  Mushrooms. — 
—See  page  287. 

Mutton  Cutlets. — See  page  130. 

Haunch  of  Lamb  larded,  and  Cucumber. — See  page  33. 
Two  Chickens  with  Tarragon  Sauce  (see  page  14),  and 
;arnished  with  cauliflower.  Cut  the  cauliflower  in  small 
•ieces. 

Neat’s  Tongue  as  Cutlets,  and  Greens. 

Boil  a tongue,  peel  and  trim  it,  cut  it  in  slices,  and  the 
oot  the  same;  make  as  many  slices  of  the  fat  as  the  other 
art;  put  greens  in  the  middle  of  the  dish,  then  the  tongue, 
it  and  lean,  one  after  the  other,  round  the  greens;  dish  it  as 
.tigh  as  it  will  admit:  garnish  it  with  carrots,  cut  as  croutons, 
N.B.  The  greens  should  be  chopped  and  stewed. 

Scorch  Collops. — See  page  49- 
Roast  Beef. — See  page  7. 


SECOND  COURSE. 

Turkey  Poults. — See  page  285. 

Jelly. — See  page  31. 

Orange  Tourte. — See  page  96- 
Asparagus. — See  page  7. 

Sea  Kail. — See  page  50. 

Ragout  Melle. — See  page  9. 

French  Beans. — See  page  9- 
Green  Goose. — See  page  156. 


u 
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May_  13. 

No.  134.  BILL  OF  FARE. 


■ ■ — — . — - 

FIRST  COURSE. 



SECOND  COURSE. 

Spring  Soup, 

removed  with  a 
LOIN  OF  VEAL. 

Two  Ducklings. 

— — i 

Minced  and 
broiled  Turkey. 

Four  Pigeons 
braised,  and 
asparagus  peas. 

Spinage  and 
croutons. 

Morels. 

Plovers  Eggs. 

A Sucking  Pig. 

- 

Bee/  Tails,  and 
cabbage. 

Petit  Pates  of  Veal 
and  Tongue. 

Ham  and  Toast. 

New  Potatoes. 

A Chine  of  Mutton. 

Two  Rabbits. 

— — ■ ■ ■■  i 

No.  134.  BILL  OF  FARE. 

FIRST  COURSE. 

SPRING  Soup. — See  page  204. 

Loin  of  Veal. — See  page  49- 

Minced  and  broiled  Turkey. — See  page  123. 

Pigeons  braised,  and  Asparagus  Peas. 

They  should  be  tame  pigeons,  the  legs  drawn  in,  and  as 
much  skin  as  possible  left  on  the  neck;  they  should  be  put 
on  to  blanch  in  cold  water,  when  they  come  to  a boil  take 
them  up,  and  wash  them  in  several  waters;  put  sliced  lemons 
over  the  breast,  and  sheets  of  bacon  over  that,  tied  on  with 
fine  twine;  put  them  in  a white  braise,  about  twenty  minutes 
will  do  them ; (for  the  Asparagus  Peas,  see  page  52)  strain 
the  braise  that  the  pigeons  were  done  in,  skim  the  fat  very 
clean  from  it,  and  put  the  bottom  on  the  fire  to  boil  very 
fast;  when  reduced  to  a glaze,  put  it  to  the  asparagus  peas; 
dish  the  pigeons  first,  and  put  the  sauce  over  them : garnish 
with  paste. 

A Sucking  Pig. — See  page  59- 

Petit  Pates. — See  Appendix. 

Beef  Tails,  and  Cabbage. — -See  page  5, 

Chine  of  Mutton. — See  page  l6. 


SECOND  COURSE. 

Ducklings— See  page  176. 

Morels.— See  page  284. 

Spinage.— See  page  45. 

Plovers’  Egg*. — See  page  230. 

New  Potatoes.— See  page  232. 
u Ham  and  Toast.— See  page  65. 
Rabbits. — See  page  10. 


Mai/  14. 

No.  135.  BILL  OF  FARE. 


FIRST  COURSE. 
Turnip  Soup , 

removed  with  a 

CG  of  LAMB  boiled,  LOIN  fried, 
II  and  Spinage. 


t|  mall  Mutton 
Pies. 


Tenderones  of 
Veal,  and  Truffles. 


Neck  of  Veal  & la 
Beshemell. 


i|  iquet  of  Fowl. 


sauce. 


Ribs  of  Beef. 


SECOND  COURSE. 

. ~ • t 

Tzl'o  Chickens 

one  larded. 

i 

Fondues,  in 

cases. 

Cauliflower. 

Tartlets. 

Jelly. 

Cheese- 

cakes. 

Truffles. 

Broiled 

Mushrooms. 

Green  Goose. 

No.  135.  BILL  OF  FARE. 

FIRST  COURSE. 

_ . *1 

TURNIP  Soup. — See  page  143. 

of  Lamb  boiled.  Loin  fried,  and  Spinage. — See  p.  %6. 
tenderones  of  Veal. — See  page  12. 
imall  Mutton  Pies. — See  page  20. 
veckof  Veal  a la  Beshemell. — See  page  14. 

v 2 
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SemeJs,  with  Sharp  Sauce  (see  page  92)  squeeze  a lemon 
m the  couhs. 

Blanquet  of  Fowl. — See  page  48. 

Ribs  of  .Beef. — See  page  23.  ' 


SECOND  COURSE. 

Two  Chickens. — See  page  134. 
Cauliflower. — See  page  18. 

Fondues. — See  page  17. 

J elly. — See  page  3 1 . 

Cheesecakes. — See  page  32. 

Tartlets. — See  page  44. 

Truffles. — See  page  4. 

Mushrooms  broiled. — See  page  66. 
Green  Goose. — See  page  156. 


May  15. 

No.  136.  BILL  OF  FARE. 


FIRST  COURSE. 


Rice  Soup, 

removed  with  a 
LOIN  OF  VEAL.  . 


A Poniard  a la 
Ducliesse,  and 
mushrooms. 

Sweetbreads 
larded,  and  an 
emince. 

Rump  of  Beef 
& la  Mantua. 

Grenadines  and 

Lamb’s  Feet  and 

sorrel  sauce. 

asparagus  peas. 

A dime  of  Mutton £ 


SECOND  COURSE. 

A Guinea  Fowl,  larded. 


New  Potatoes. 

Asparagus. 

• . ' ’ 

Apricot 

Tart. 

Savoy  Gake. 

Rhubarb 

Tart 

French  Beans. 

Maccaroni. 

Shoulder  of  Lamb. 

'* 
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No.  136.  BILL  OF  FARE. 

FIRST  COURSE. 

RICE  Soup. — See  page  91. 

Loin  of  Veal. — See  page  49- 

Sweetbreads  larded,  and  an  Emince. — See  page  94. 
Rump  of  Beef  a la  Mantua. — See  page  80. 

Poulard  a la  Duchesse. — See  page  12. 

Lambs  Feet,  and  Asparagus  Peas. — See  page  52. 
Grenadines  (see  page  85),  and  Sorrel. — See  Appendix. 
Chine  of  Mutton. — See  page  16. 


rOo 


SECOND  COURSE. 

A Guinea  Fowl. — See  page  183. 

Asparagus. — See  page  7- 

New  Potatoes. — See  page  232. 

Rhubarb  Tart. 

\ 

Sheet  the  tartpan  with  short  paste,  string  and  cut  the 
rhubarb  in  small  pieces,  grate  a lemon,  and  put  it  among  the 
rhubarb,  put  sugar  and  no  water : cover  it  in,  do  it  over  with 
the  white  of  egg,  and  sift  some  sugar  over  it. 

A G reen  Apricot  Tart. 

Scald  the  apricots  in  a little  water  and  sugar,  sheet  the 
tart-pan  with  short  paste,  put  in  the  apricots,  but  not  the 
sirop  ; cover  it  in  the  same  as  the  last  mentioned  tart;  when 
done,  turn  it  out  of  the  tartpan  on  the  dish  that  it  is  to  go  to 
table  on,  and  put  the  sirop  that  belongs  to  it  in  the  tart. 

Savoy  Cake. — See  Appendix. 

Maccaroni. — See  page  9. 

French  Beans. — See  page  9- 

^ho#lder  of  Lamb. — Sec  page  J64. 
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May  16. 

No.  137.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  a la  Heine, 

removed  with 

HAM  braised,  and  Greens. 


Blanquet  of  Veal, 
with  mushrooms. 


Two  Chickens,  and 
tarragon  sauce. 


Sturgeon  roasted, 
and  Madeira  sauce. 


Mutton  Cutlets 
Riblette. 


Chump  of  Beef. 


SECOND  COURSE. 


Six  Pigeons. 


Spinage  and 
croutons. 


Orange  Cream. 


Apple  Tourte. 


New  Potatoes. 


Tzco  Ducklings. 


No.  137-  BILL  OF  FARE. 

FIRST  COURSE. 


SOUP  a la  Reitie. — See  page  2. 

Ham  braised. — See  page  14. 

Chickens  and  Tarragon. — See  page  14. 

Blanquet  of  Veal,  with  Mushrooms. — See  page  73. 

Loin  of  Veal. — See  page  49- 

Mutton  Cutlets  Riblette. — See  page  130. 

Roast  Beef. — See  page  7- 

Sturgeon  roasted,  and  Madeira  Sauce. — See  Appendix. 


SECOND  COURSE. 

Pigeons.- — See  page  1 6(5. 

Orange  Cream. 

O 

Squeeze  twelve  China  oranges  into  one  quart  of  jelly, 
beat  up  six  yelks  of  eggs  with  a little  warm  jelly,  strain  it 
to  the  main  part,  and  keep  stirring  it  until  it  begins  to  set; 
then  put  it  into  the  mould. 

Spinage.  - See  page  45. 

Fondues. — See  page  17. 

Apple  Tourte. — See  page  228. 

New  Potatoes. — See  page  232. 
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May  17. 

No.  133.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  Cresset/, 

removed  with 
FISH. 


Lamb’s  Head,  See. 
& c. 


Pigeon  Pie. 


SECOND  COURSE. 


Tzi'o  Turkey  Poults:  one  larded. 


Leg  of  Lamb 
roasted. 


Cadets  of  Salmon 
and  caper  sauce. 


Loin  of  Veal. 


Apple  Pie. 


Asparagus. 


Lobster. 


Calves  Feet,  with 

fine  herbs  and 

French  Beans  it  la 

sauce  ravigot. 

Creme. 

Gooseberry  Tart. 


Green  Goose. 


No.  138.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  Cressey. — See  page  47. 
lish. — See  Appendix. 

Pigeon  Pie.— See  page  130. 

Lamb’s  Head. — See  page  21. 

Leg  of  Lamb  roasted. — See.  page  37. 

Loin  of  Veal. — See  page  49. 

Cutlets  of  Salmon  and  Capers. — See  page  80. 

Calves  Feet  (see  page  213)  with  fine  Herbs,  and  Sauce 
ilavigot. — See  Appendix'. 

SECOND  COURSE. 

Turkey  Poults. — See  page  285. 

Asparagus. — See  page  7. 

Apple  Pie, — See  page  81. 

Lobster. — See  page  32. 

Gooseberry  Tart. — See  page  ?3. 

French  Beans. — Sec  page  9. 

'reen  Goose. — See  page  15G. 
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May  18. 

No.  139.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Saute , 

removed  with  a 
FILLET  OF  VEAL. 


Beef  Steaks,  with 
shalot  sauce. 


Beef  Palates 
forced  and  rolled, 
with  a ragout. 


Calved  Salmon 
and  Smelts. 


A Roulard  of 
Mutton, 
and  cucumbers. 


Calf’s  Head, 
hashed  and  grilled 


Leg  of  Mutton. 


SECOND  COURSE. 
Two  Chickens. 


Asparagus. 

Maccaroni. 

Raspberry 

Tartlets. 

Trifle. 

Apricot 

Tartlets. 

A Dressed  Crab, 
au  Gratin. 


Poached  Eggs, 
with  sharp  sauce. 


Tzco  Rabbits. 


No.  139.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  SantC— See  page  38. 
fillet  of  Veal. — See  page  138. 

Beef  Steaks,  and  Shalot  Sauce. — See  page  122. 
Beef  Palates  rolled,  and  a Ragout. — See  page  6. 
Calved  Salmon— See  Appendix. 

Calf’s  Head  hashed,  and  grilled. — See  page  3. 
Roulard  of  Mutton. — See  page  29- 
Leg  of  Mutton.— See  page  132. 


SECOND  COURSE. 

Two  Chickens. — See  page  134. 

Maccaroni. — See  page  9- 
Asparagus. — See  page  7. 

Trifle. — See  page  8. 

Tartlets  of  Apricot  and  Raspberry. — See  page  44. 
Dressed  Crab. — See  page  78.  ( . 

Poached  Eggs,  (see  page  82)  and  Sharp  Sauce,  -which  is 
made  by  squeezing  lemon  into  coulis. 

Rabbits. — See  page  10. 


1 
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May  19- 

No.  140.  BILL  OF  FARE. 


FIRST  COURSE. 

A Tureen  of  Mutton  and  Broth 
and  Roots. 

removed  with  a 

HAUNCH  of  LAMB,  larded,  and 
French  Beans, 


Petit  Pittas  of 
Sweetbreads,  £cc. 


[’wo  Chickens,  with 
beshemell  and 
cauliflower. 


A Matelot  of 
Tench  and  Eels. 


Tongue  aud 
Greens. 


Cutlets  of 
Sweetbreads,  with 
fine  herbs. 


Sirloin  of  Beef. 


SECOND  ^COURSE. 

A Guinea  Ford,  larded. 


Asparagus. 


Mushroom  Fritters, 
with  custard. 


Orange  Tartlets. 


New  Potatoes. 


I 


Two  Ducklings. 


No.  140.  BILL  OF  FARE. 

* 

FIRST  COURSE. 

MUTTON  and  Broth,  &c. — See  page  119. 

Haunch  of  Lamb  larded,  and  French  Beans. — See  page  53. 
Put  coulis  to  them. 

Two  Chickens  a la  Reine. — See  page  42. 

Petit  Pates. — See  Appendix. 

Tongue  and  Greens. — See  page  55. 

Matelot  of  Tench  (see  page  7h)  and  Eels. — See  page  30. 
Cutlets  of  Sweetbread. — See  page  152. 

"Roast  Beef. — See  page  7.  * 


SECOND  COURSE. 

A Guinea  Fowl. — See  page  183. 
Mushroom  Fritters. — See  page  243. 
Asparagus. — See  page  7. 

Jelly. — See  page  31. 

New  Potatoes. — See  page  232. 

Orange  Tartlet. — See  page  44. 
Ducklings. — See  page  176. 
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May  20. 

No.  141.  BILL  OF  FARE. 


FIRST  COURSk 

SECOND  COURSE. 

Soup  a la  Reine, 

removed  with 
rren 

A Capon. 

removed 
FILLET  of  VEAL  a 

with  a 

la  BESHEMELL 

Jelly  Marbre. 

A Chantillie  Calce. 

Lamb’s  Feet,  with 
mushrooms. 

i 1 v.iivO  V_/ . % 

and  trutlies. 

New  Potatoes. 

Asparagns. 

Neck.  ut  Mutton 

Two  Chickens  a ia 

and  cucumbers. 

Reine. 

Omelet  S mftie. 

A Crab  dressed. 

Ham  braised,  and 
coulis. 

A Rump  oi  Beef 
a la  Daube,  and 
Spanish  onions  and 
sauce. 

'1  wo  Rabbits. 

Six  Pigeons. 

Two  Ducklings, 
boned,  forced, 
and  turnips. 

Breast  of  Veal, 
glazed 
a 1’Italienne. 

Prawns. 

Smoked  Salmon  in 
a case. 

A Souties  of 
Rabbits. 

A Souties  of  Sole. 

French  Beans. 

Cauliflower. 

Spring  Soup, 

removed  with 
FISH, 

Gateau  Millefleur. 

Rhenish  Cream. 

removed  with  a 
CHINE  OF  MUTTON. 

A Green  Goose. 

No.  141.  BILL  OF  FARE.  j 

FIRST  COURSE.  | 

SOUP  a la  Reine. — See  page  2. 

Fish. — See  Appendix. 

Fillet  of  Veal  a la  Beshemell. — See  page  84. 

Lambs  Feet  (see  page  52)  with  Mushrooms. — See  page  17. 
Tenderones  of  Veal. — See  page'  12. 

Chickens  a la  Reine. — See  page  42. 

Neck  of  Mutton  (see  page  124)  and  Cucumbers. — See 
Appendix. 

A Rump  of  Beef  a la  Daube  (see  page  36).  Put  onion* 
instead  *f  cabbage. 

Ham  braised. — See  paged 4. 

Breast  of  Veal  a ITtaliennc. — See  page  87.  > 
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Two  Ducklings  boned,  braised,  and  Turnips. — See  page  27- 
Souties  of  Sole.— Sec  page  49. 

Sou  ties  ot‘  Rabbit — See  page  250. 

Spring  Soup. — See  page  204. 

Fish.— See  Appendix. 

Cliine  of  Mutton. — See  page  16. 

SECOND  COURSE. 

A Capon. — See  page  149- 
Chamillie  Cake. — See  page  77. 

Jelly  Marbre. — Sec  page  73. 

A Green  Goose. — See  page  156. 

Asparagus. — See  page  7. 

New  Potatoes. — See  page  232- 
Crab  dressed. — See  page  78. 

An  Omelet. — See  page  32. 

Pigeons. — See  page  1 GO. 

Rabbits. — See  page  10. 

Smoked  Salmon. — See  page  24. 

Prawns  are  had  from  the  fishmonger. 

Cauliflower. — See  page  18. 

French  Beans. — See  page  9. 

Rhenish  Cream. — See  page  50. 

Gateau  Millcfleur. — See  page  44. 

May  21. 

No.  142.  BILL  OF  FARE. 


I-lltST  COURSE. 

1 Tureen  of  Calves  Feet  and 
Asparagus  Peas , 

removed  with  a 
EG  OF  LAMB  boiled,  LOIN  fried, 

and  Spillage. 


A Jjouties  ut 
Mutton,  and 
Italian  *auce. 


Quench  of  Fowl. 


Neck  of  Veal. 


Blanquet  of 
Fowl,  and 
mushroom*. 


Fillets  of  Salmon 
rolled,  and  capers. 


Ribs  of  Beef. 


SECOND  COURSE. 


Tzco  Chickens  : one  larded. 


New  Potatoes. 


Asparagus. 


Plovers 

Egg5- 


Apple  Pie. 


Prawns. 


Spinage  and 
croutons. 


Ragout  Mell6. 


Shoulder  of  Lamb. 


No.  142.  BILL  OF  FARE. 

FIRST  COURSE. 

A TUREEN  of  Calves  Feet,  and  Asparagus  Peas. — See 
page  181. 

Leg  of  Lamb  boiled.  Loin  fried,  and  Spinage. — See  p.  26. 

Quenels  of  Fowl. 

Scrape  the  white  meat  off  one  large  fowl,  or  two  small 
ones  ; scrape  an  equal  quantity  of  fat  ham,  and  half  as 
much  lean,  put  it  into  a mortar  with  chopped  parsley,  thyme, 
shalot,  and  mushrooms;  pound  all  together,  then  put  in  two 
yelks  of  eggs,  beat  the  whites  upon  a plate  with  a knife, 
mix  the  yelks  with  the  fowl,  Sec.  before  the  whites  are  put 
in;  then  put  in  the  whites,  and  mix  all  well;  put  a little 
pepper  and  salt,  take  it  out  of  the  mortar,  and  put  about  a 
pint  of  good  stock  on  a quick  stove;  when  it  boils,  put  some 
of  the  quenel  into  a large  spoon;  have  a tea-spoon,  and  put 
as  much  as  it  will  hold  into  the  stock  until  it  is  all  in  ; take 
it  up  with  a slice  the  same  as  you  would  a poached  egg; 
the  quenels  should  be  about  the  size  of  the  yelk  of  an  egg 
pour  white  Italian  sauce  over  them. 

A Souties  of  Mutton. — See  page  38. 

Neck  of  Veal  roasted. — See  page  129- 

A Blanquet  of  Fowl,  and  Mushrooms. — See  page  48. 

Fillets  of  Salmon  rolled,  and  Capers. — See  page  43, 

Ribs  of  Beef. — :See  page  23. 


SECOND  COURSE. 

Two  Chickens. — See  page  134. 
Asparagus. — See  page  7. 

New  Potatoes. — See  page  232. 

Apple  Pie. — See  page  81. 

Prawns  are  had  from  the  fishmonger. 
Plovers  Eggs.— 'See  page  230. 

Spinage. — See  page  45. 

Ragout  Melle. — See  page  "9- 
Shoulder  of  Lamb. — See  page  164. 
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May  22. 

No.  143.  BILL  OF  FARE. 


FIRST  COURSE. 


Vermicelli  Soup, 

removed  with  a 
BRISKET  of  BEEF  a la  Trcmblanc, 
and  Roots. 


Mackarel 
J la  Maitre  d’Hotel. 


Tenderones  of 
Lamb,  and 
asparagus  peas. 


SECOND  COURSE. 


TwoT iirkey Poults  : one  larded. 


Spanish  Fritters. 


French  Beans, 
with  white  sauce. 


Neck  of  -Mutton 
boiled,  6c  Turnips. 


A Broiled 
Fowl, 

nth  mushrooms. 


A Souties  of 
Sweetbread,  and 
sauce  piquant. 


Loin  oj’  Veal . 


Cauliflower,  and 
white  sauce. 


Apricot  Tartlets. 


Two  Rabbits. 


No.  143.  BILL  OF  FARE. 


FIRST  COURSE. 

/ 

VERMICELLI  Soup. — See  page  16. 

Brisket  of  Beef  Tremblanc,  and  Ptoots. — See  page  IS. 
Tenderones  of  Lamb  (see  page  26)  and  Asparagus  Peas. — 
: »ee  page  52. 

Mackarel  a la  Maitre  d’Hotel. — See  Appendix. 

Neck  of  Mutton  boiled,  and  Turnips. — See  page  29. 

Loin  of  Veal. — See  page  49. 

A Souties  of  Sweetbread,  and  Piquant  Sauce.  — See 
age  54. 

Broiled  Fowl,  and  Mushroom  Sauce. — See  page  165. 


SECOND  COURSE. 

Two  Turkey  Poults. — See  page  285. 
French  Beans. — See  page  9. 

Spanish  Fritters.— See  page  89- 
Rabbits. — See  page  JO. 

Tartlets. — See  page  44. 

Orange  Jelly. — See  page  66. 
Cauliflower. — See  page  18. 


May  23. 

No.  144.  BILL  OF  FARE. 


FIRST  COURSE. 
Giblet  St}up, 

removed  with  a 
FILLET  OF  VEAL. 


Rabbit 

a la  Duchesse. 


Breast  of  Lamb, 
and  piquant  sauce. 


A Leg  of  Lamb, 
roasted. 


Pigeons  a la 
Crapaudine. 


Mutton  Cutlets 
Riblette. 


Chump  of  Beef 


SECOND  COURSE. 


A Capon. 


French  Beans. 


An  Apricot  Tart. 


Orange  Jelly. 


Orange  Tourtc. 


Asparagus. 


A Green  Goose. 


No.  144.  BILL  OF  FARE. 

FIRST  COURSE. 


■ M 


GIBLET  Soup. — See  page  6. 

Fillet  of  Veal. — See  page  138. 

Breast  of  Lamb  (see  page  41)  and  Piquant  Sauce. — See 
Appendix. 

Rabbit  a la  Duchesse. — See  Fowl  a la  Duchesse,  page  12. 


SOS 


A Leg  of  Lamb,  roasted. — See  page  37- 
Mutton  Cutlets  Riblette. — See  page  130 
Pigeons  a la  Crapaudiue. — See  page  98. 
Roast  Beef— See  page  7. 


A Capon. — See  page  149. 
Apricot  Tart.— See  page  293. 
Orange  Jelly.— See  page  66. 
French  Beans.— See  page  9- 
Orange  Tourte.— See  page  98. 
Asparagus. — See  page  7 • 
Green  Goose. — See  page  156. 


May  24. 

No.  145.  BILL  OF  FARE. 


SECOND  COCRSE. 


FIRST  COURSE. 


SECOND  COURSE 


Soup  Cressey, 


removed  with  a 
LOIN  OF  VEAL. 


Tzco  Chickens. 


ince  of  Fowl  Four  Pigeons 

broiled  Legs,  larded, 

&c.  6cc.  and  a ragout. 


New  Potatoes. 


Cray  Fish 


A Turbot. 


A Ratifie  Pudding, 
and  wine  sauce. 


:|  renadines, 
ll  sorrel  sauce. 


Red  Mullet  in 
papers. 


Anchovy  Toast.  Asparagus. 


Chine  of  Mutton. 


Two  Ducklings 


1 
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No.  145.  BILL  OF  FARE. 

, / 

FIRST  COURSE. 

SOUP  Cressey. — See  page  47. 

Loin  of  Veal. — See  page  49. 

An  Emince  of  Fowl,  and  broiled  Legs*  See.  — See 
page  123. 

Four  Pigeons  larded , and  a Ragout  of  Cocks  Combs. 

Draw  in  the  legs  of  four  large  pigeons,  and  fill  them 
with  farce  (made  as  directed  in  the  Appendix ;)  then  lard 
them  ; lay  a stewpan  bottom  with  sheets  of  bacon,  put  a pint 
of  stock  in  it,  four  onions,  'a  faggot  of  thyme  and  parsley, 
a few  bay  leaves,  and  a blade  or  two  of  mace ; put  the 
pigeons  in,  cover  them  over  with  sheets  of  bacon,  and  set 
them  on  a stove  to  simmer  for  half  an  hour ; put  some 
lighted  charcoal  on  the  cover  of  the  stewpan  : when  the 
pigeons  are  done,  finish  them  the  same  as  other  lardings; 
put  the  ragout  on  the  dish,  and  the  pigeons  on  it : garnish 
with  paste. 

N.  B.  Strain  the  braise  and  skim  the  fat  from  it,  and  put 
the  bottom  to  the  ragout. 

A Turbot. — See  Appendix. 

Red  Mullet  in  Papers. — See  Appendix. 

Grenadines  (see  page  So)  and  Sorrel  Sauce. — See  Ap- 
pendix. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

Two  Chickens— See  page  134. 

Crayfish. 

Boil  them  about  fifteen  minutes  ; put  a little  salt  in  the 
Vater., 

New  Potatoes. — See  page  232.- 
Asparagus. — Seepage?. 

A Ratifie  Pudding. — See  page  10.6.  _ . 

Anchovy  Toast. — See  page  78. 

Ducklings. — See  page  176. 


May  25. 

No.  145.  BILL  OF  FARE. 


FIRST 


COURSE. 


SECOND  COURSE. 


Italian  Soup, 

removed  with 


Pigeons. 

o 


FISH. 


'diets  of  Mutton, 
and  cucumber. 


BeefSteaks,  and 
sbalot  sauce. 


Leg  of  Lamb 
boded,  Loin  fried, 
and  spioage. 


Asparagus. 

Ithubarb  Pie. 

Maccaroni. 


An  Eel  PSt6. 


Teal  Cutlets,  with 
Ham,  &c. 


Loin  of  Peal. 


Apricot  Tart. 


Cauliflower. 


Tzco  Rabbits. 


No.  146.  BILL  OF  FARE. 

FIRST  COURSE. 

ITALIAN  Soup. — Sec  page  20. 

Fish. — See  Appendix. 

BeefSteaks. — See  page  122. 

J illets  of  Mutton,  and  Cucumber. — See  page  48, 
Veal  and  Ham  Cutlets. — See  page  189. 

An  Eel  Pate.— See  page  177. 

Loin  of  \ eal. — See  page  49- 


SECOND  COURSE.- 

Pigeons. — See  page  166. 

Rhubarb  Pic. — See  page  283. 

Asparagus. — See  page  7- 
Maccaroni. — See  page  9. 
auliflower. — See  page  18. 

Apricot  Tart. — See  page  293. 

Libbits. — See  page  10. 


SO 0 

May  26. 

No.  147.  BILL  OF  FARE. 


FIRST  COURSE. 


Asparagus  Soup , 

removed  with  a 

FILLET  of  VEAL  a la  DAUBE. 





Let. i Pates  oi 
Sweetbreads. 


Mutton  Cutlets, 
Ilibiette. 


Tenderones  of 
Lamb,  and 
mushrooms. 


Semels  of  Veal 
and  cucumber 
sauce. 


A Sirloin  of  Beef. 


SECOND  COURSE. 


Tzco  Turkey  Poults : one  larded, 


French  Beans. 


Gooseberry  Tart. 


Spanish  Fritters. 


Spinagc  and 
Croutons. 


Ribs  of  Lamb. 


No.  147.  BILL  OF  FARE. 

FIRST  COURSE. 


ASPARAGUS  Soup.- -See  page  157- 
Fillet  of  Veal  a la  Daube. — See  page  20. 

Mutton  Cutlets  Riblette. — See  page  130. 

Petit  Pates. — See  Appendix. 

Sucking  Pig. — See  page  59- 

Semels  (see  page  92)  and  Cucumber. — See  Appendix. 
Tenderones  of  Lamb  (see  page  26)  and  Mushrooms.— 
See  page  165. 

Roast  Beef.— See  page  7.  * 


SECOND  COURSE, 
"wo  Turkey  Poults. — See 

3 1 Tovf  r>Q( 


'wo  Turkey  Poults. — See  page  285. 
Gooseberry  Tart.— See  page  73. 
Tench  Beans. — See  page  9. 


pinage. — oec  pugc 
lantillie  Cake. — See  page  77. 
tanish  Fritters. — See  page  89* 
tbs  of  Lamb. — See  page  239. 

2 


page  9. 
-See  page  45. 


f 


«/ 


S07 

* 

May  27. 

No.  148.  BILL  OF  FARE. 


FIRST  COURSE. 


White  Vermicelli  Soup, 

removed  with  a 


SECOND  COURSE. 


Two  Chickens. 


HAM,  braised,  and  Greens. 


White  Collops, 
rnd  mushrooms. 

Breast  of  Lamb 
rolled,  Cutlets 
larded, 

and  sorrel  sauce. 

I Three  Chickens 
1 a ia  Reine. 

1 

Ox  Rumps, 
and  cabbage. 

A Souties  of  Sole 
a 1’Italienne. 

Chine  of  Mutton. 

Ragout  Mell6. 


Asparagus. 


Apricot  Tart. 

r 

New  Potatoes. 

Ham  and  Poached 

Eggs- 

A Green  Goose. 


No.  148.  BILL  OF  FARE, 
j FIRST  COURSE. 

"W  HITE  Vermicelli  Soup. — See  page  16. 

Ham  braised,  &c. — See  page  14. 

Breast  ot  Lamb  rolled,  and  Cutlets  larded  (see  page  94) 
d Sorrel  Sauce. — See  Appendix. 

White  Collops  (see  page  15)  and  Mushrooms.  — See 

sre  17. 

Chickens  & la  Reine. — See  page  42. 

A Souties  of  Sole. — See  page  49. 

Ox  Rumps  and  Cabbage. — See  page  5. 
r Chine  ot  Mutton. — See  page  16. 

x 2 


308 


SECOND  COURSE. 
Chickens. — See  page  134. 

Asparagus. — See  page  7. 

Ragout  Melle. — See  page  9. 

Apricot  Tart. — See  page  293. 

Ham  and  Eggs. — See  page  85. 

New  Potatoes. — Sec  page  232. 

Green  Goose. — See  page  156. 


May  28. 

No.  149.  BILL  OF  FARE. 


FIRST  COURSE. 


Spring  Soup, 

removed  with  a 
LOIN  OF  VEAL. 


Tenderones  of  Veal 
and  mushrooms. 


Lamb  Cutlets,  and 
cucumbers. 


Small  Mutton  Pies. 


Ribs  of  Beef. 


Compote  of 

Frencli  Beans 

Pigeons,  & truffles. 

a la  Creme. 

SECOND  COURSE. 


A Canon. 


Cauliflower,  and 
Beshemell. 


Asparagus. 


Savoy  Cake. 


Mushrooms. 


Troo  Ducklings. 

O 


No.  149-  BILL  OF  FARE.  j 

FIRST  COURSE. 

SPRING  Soup.— See  page  204. 

Loin  of  Veal. — See  page  49- 

Lamb  Cutlets,  and  Cucumber. — See  page  91. 

Tenderones  of  Veal  (see  page  12)  and  Mushrooms. — See 
page  287. 

Chine  of  Lamb  plain  roasted. — See  page  68. 

Compote  of  Pigeon. — See  page  1 19. 

Small  Mutton  Ties. — See  page  20.  t 
Ribs  of  Reel’. — See  page  2$. 


SECOND  COURSE. 


A Capon. — See  page  149. 
Asparagus. — See  page  7. 
Cauliflower. — See  page  18. 
Savoy  Cake. — See  Appendix. 
Mushrooms. — See  page  17. 
French  Beans. — See  page  y. 
Ducklings. — See  page  176.  . 


May  29- 

No.  150.  BILL  OF  FARE. 


Y ■ 


FIRST  COURSE. 
Flemish  Soup, 

removed  with 

BEEF  a la  Trerablanc,  and  Roots. 


linced  and  broiled  I 
Capon. 


Qucnels  of  Fowl, 
and  Italian  sauce. 


Xcck*of  Veal  a la 
Beshemell. 


Risoles  fried  in 
piste. 


Two  Rabbits 
ii  la  Dtrehesse, 
with  mushrooms. 


SECOND  COURSE. 


Six  Pigeons. 


Leg  of  Mutton. 


Cheesecakes. 

New  Potatoes  with 
beshemell. 

Jelly. 

jSpiuage  and  Eggs. 

Rice  fritters  glazed. 

Shoulder  of  Lamb. 

No.  150.  BILL  OF  FARE. 

FIRST  COURSE. 

FLEMISH  Soup. — Seepage  I ‘22. 

Heet  Tremblanc. — See  page  13. 

Qoenels  of  Fowl. — See  page  300. 

Minced  and  broiled  Capon — See  page  1 23. 
Neck  ot  Veal  a la  Beshemell. — See  page  1^ 
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Rabbits  a la  Duchesse,  8tc. — See  Fowl 
page  12. 

Risoles  fried  in  Paste. — Sec  page  147. 
Leg  of  Mutton. — See  page  132. 


SECOND  COURSE. 

Pigeons. — See  page  166. 

New  Potatoes — See  page  232. 
Cheesecakes. — See  page  32.  ' 

Jelly.  — See  page  3 1 . 

Rice  Fritters. — See  page  77. 

Spinage  and  Eggs. — See  page  45. 
Shoulder  of  Lamb. — See  page  l6'4. 


a la  Duchesse, 


May  30. 

No.  151.  BILL  OF  FARE. 


FIRST  COURSE. 

SECOND  COURSE. 

So  up  Julien , 

removed  with  a 
LOIN  OE  VEAL. 

Tzeo  Turkey  Poults, 

One  larded. 

Two  Chickens,  and 
tarragon  sauce. 

Sweetbread  larded, 
and  an  emince. 

Fondues  in  cases. 

Asparagus. 

- 

Ham  braised, 
and  greens. 

Haunch  of  Lamb 
larded,  and 
French  Beans. 

Trifle. 

Gooseberry  Tart 

^ [ 

Fillets  of  Fowl 
larded,  and 
mushrooms. 

Lambs’  Feet,  and 
asparagus  peas. 

French  Beans. 

Artichoke  Bottoms, 
fried  in  batter.' 

Two  Rabbits. 

Chump  of  Beef. 

No.  151.  BIT 3^  OF  FARE. 

* ' FIRST  COURSE. 

SOUP  Julien. — See  page  j6l. 

Loin  of  Veal. — See  page  49. 

Sweetbreads  larded,  and  an  Emince  — See  page  94- 
Chickens,  and  Tarragon.— See  page  14. 
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Ham  braised. — Sec  page  14. 

Roast  Beef. — See  page  7- 
Lambs  Feet,  and  Asparagus  Peas. — See  page  52. 

Fillets  of  Fowl  larded,  and  Mushrooms. —See  page  63. 
Chine  of  Lamb  larded  (see  page  53)  and  French  Beans. 
The  French  Beans  are  boiled,  drained  very  dry,  and  put 
into  hot  coulis. 


SECOND  COURSE. 

Two  Turkey  Poults. — See  page  285. 
Asparagus. — See  page  7. 

Fondues. — See  page  17- 
Gooseberry  Tart. — See  page  73. 

Tiide. — See  page  8. 

French  Beans. — See  page  9- 

Artichoke  Bottoms,  fried. — See  page  180. 

Rabbits. — See  page  10. 


May  31. 

No.  152.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Cressey , 

removed  witli 
FISH. 


Veal  Olives, 
vith  sauce  ravigot. 


A raised  Mutton 
and  Potatoe  Pie. 


Fillet  of  Veal. 


A Fowl  & (a 
beshemeil. 


Souties  of  Mutton 
and  Cucumber. 


Leg  of  Mutton. 


SECOND  COURSE. 


Tzco  Ducklings. 

O 


Asparagus. 


Anchovy  Toast. 


Prawns. 


Spillage  and  Eggs, 


Pigeons. 


\ 
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No.  152.  BILL  OF  FARE. 


* . 


- FIRST  COURSE. 

SOUP  Cressey. — See  page  47. 

Fish. — See  Appendix. 

Mutton  and  Potatoe  Pie. — See  page  35. 

Veal  Olives  (see  page  3)  and  liavigot  Sauce, — Sec  Ap-J 
pendix. 

Fillet  of  Veal. — See  page  138. 

A Souties  of  Mutton,  and  Cucumber. — See  page  3S. 

A Fowl  a la  Beshemell. — See  page  1 12. 

Leg  of  Mutton. — See  page  132. 


IOi 


SECOND  COURSE. 

I V _ •" 

Ducklings. — See  page  176. 

Anchovy  Toast. — See  page  78. 
Asparagus.— See  page  7- 
Ratifie  Pudding. — See  page  106. 
Spinage  and  Eggs. — See  page  45. 
Prawns.- — See  page  281. 

Pigeons.— See  page  166. 


% * 
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June  1. 

No.  153.  BILL  OF  FARE. 


first  course. 


Asparagus  Soup, 

removed  with 

FISH, 

removed  with  a 

IaUNCH  of  LAMB,  larded,  and 
Chervil  Sauce. 


ee  Sweetbreads 
ded,  and  sorrel 
sauce. 


'wo  Necks  of 
ub  a laCbevaux 
de  Frize. 


Soulies  ot  Sole 
a la  Reiue. 


u braised,  and 
coulis. 


Three  Breasts  ol 
Fowl  larded,  and 
asparagus  peas. 


Brisket  of  Beet 
tremblanc,  with  a 
puree  of  roots. 


Souties  of  Fowl, 
with  trutHes. 


Two  Chickens, 
with  tarragon. 


ised  Pie 

with 

•caroni. 


& 


^ Frame.  S 


vo  Chickens 
.1  cauliflower 
d beshemell. 


isouties  ot 
Rabbits, 
i mushrooms. 


;ast  of  Veal 
alienne,  with 
igo^  sauce. 


ur  Pigeon* 


rdod,  anti 
tragus  peas. 


Fillet  ot  Veal 
a la  daube. 


A Souties  of 
Salmon  and 
Capers. 


A Capon, 
a ragout 
trutHes. 


Grenadines  and 
sorrel  sat  fee. 


Spring  Souj), 
removed  with 
FISH, 

removed  with  a 

loin  of  veal. 


SECOND  COURSE. 
A Green  Goose. 

A Savoy  Cake. 

Carmel  Basket  of 
Pastry. 

, 

French  Beans. 

Asparagus. 

Atlets  of  Palates. 

Dressed  Lobster. 

Cederata  Cream. 

Jelly  au  Marbre. 

Fondues, 
in  caaes. 

Ragout  of 
Combs  and  Livers. 

Two 

Ducklings. 

». » 

y Frame.  \ 

® — ts 

Pigeons. 

. 

' A 

Ragout  of 
Sweetbread. 

7TTJ 

Fondues, 
in  cases. 

Jelly  an  Marbre. 

Rhenish  Cream. 

Dressed  Crab, 

Small  Omelet, 
with  sauce. 

Asparagus. 

French  Beans, 
with  sauce. 

A Carmel  Basket 
of  Pastry. 

Savoy  Cake. 

Tzco  Turkey  Poults: 

One  larded. 

» 
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No.  153.  BILL  OF  FARE. 

FIRST  COURSE. 


-ASPARAGUS  SOUP. — See  page  157. 

Haunch  of  Lamb  larded,  and  Chervil  Sauce. — See  page  53. 

Th  ree  Breasts  of  Fowl  larded,  (see  page  109)  and  Asparagus 
Peas. — See  page  52. 

T hree  Sweetbreads  larded,  (see  page  84)  and  Sorrel  Sauce. 
— See  Appendix. 

Brisket  of  Beef  Tremblanc  (see  page  13)  with  a Puree  of 
Roots.  Rub  Haricot  Roots  through  a tammy,  and  put  coulis 
to  them. 

Two  Necks  of  Lamb  a la  Chevaux  de  Frize. — See  page  48. 

A Souties  of  Fowl  and  Truffles. — See  page  84. 

A Souties  of  Sole  a la  Reine. — See  page  49* 

Three  Chickens  and  Tarragon. — See  page  14. 

Ham  braised. — See  page  14. 

A raised  Pie,  with  Giblets. 

Prepare  the  giblets  the  same  as  for  soup  in  page  6 ; but 
instead  of  stock  put  coulis,  and  a little  pepper  and  salt: 
raise  the  pie  and  fill  it  with  bran,  cover  it  in  and  bake  it; 
whpn  baked,  take  the  top  off  and  turn  the  bran  out,  and 
brush  it  with  a paste  brush  ; fill  the  pie  with  the  giblets, 
and  put  about  twelve  hard  yelks  of  eggs. 

A Raised  Maccaroni  Pie. — See  page  84. 

Fillet  of  Veal  a la  Daube. — See  page  20. 

Two  Chickens,  with  Cauliflower  and  Beshemell,  the  same 
us*  la  Reine.— See  page  42. 

A Souties  of  Salmon , with  Capers. 

Cut  thin  slices  from  a piece  of  split  salmon,  butter  a 
soutiespan,  and  sprinkle  it  with  chopped  parsley,  shaiot, 
mushrooms,  and  pepper  and  salt;  set  it  on  a stove  about 
five  minutes  before  it  is  wanted  ; when  it  has  been  on  the 
stove  about  three  minutes,  turn  it  and  let  it  stay  the  same 
time,  or  thereabouts  ; then  take  it  off,  and  put  it  round  tW 
dish,  scrape  the  herbs,  Sec.  into  a stcwpan,  put  a little  couhs 
and  a few  chopped  capers;  give  it  a boil,  and  put  it  in  l‘,e 
middle  of  the  dish  the  salmon  is  on. 


S 15 

A Souties  of  Rabbit,  with  Mushrooms.— See  page  250. 

A Capon,  with  Ragout  and  Truffles. — See  page  4. 

Breast  of  Veal  a l’italienne. — See  page  87- 

Grenadines  (see  page  85)  and  Sorrel  Sauce. — See  Ap- 

•ndix. 

Four  Pigeons  larded,  (see  page  332)  and  Asparagus  1 eas. 
| -See  page  52. 

Spring  Soup. — See  page  204. 
pish. — See  Appendix. 

JLoiu  of  Veal. — See  page  49- 


SECOND  COURSE. 

A Green  Goose. — See  page  156. 

A Carmel  Basket. — See  Appendix. 

I Savoy  Cake. — See  Appendix. 
j|  Asparagus. — See  page  7- 
jl  French  Beans. — See  page  f). 

Dressed  Lobster. — See  page  78. 


Atlets  of  Palates. 

Cut  two  palates  that  have  been  braised  (until  very  tender) 
o small  round  pieces  with  a paste  cutter,  put  them  on  the 
iwers,  (six  skewers  make  a dish);  mix  chopped  parsley, 
ane,  mushrooms,  shalot,  and  pepper  and  salt,  with  bread 
jiubs;  dip  the  palates  in  egg,  and  then  roll  them  in  bread 
ambs;  dp  n u twice  over,  then  drop  clarified  butter  over 
em,  and  ; ut  tuem  on  the  gridiron  to  broil  of  a nice  brown. 
Jelly  Mar  t1. — See  page  73. 

Cederata  Cream. — See  page  3S. 

Ragout  Melle. — See  page  y. 

Fondues. — :See  page  17. 

Pigeons. — See  page  166. 

Ducklings. — See  page  176. 

Rhenish  Cream. — See  page  50. 


Ragout  of  Sweetbread. 

Cut  a long  sweetbread  in  thin  slices,  arid  put  a little  sauce 
irney  to  it;  squeeze  a little  lemon  juice,  put  a little 
pper,  salt,  and  sugar,  and  a drop  of  garlick  vinegar  : gar- 
•h  with  croutons. 

Dressed  Crab. — See  page  78. 

I wo  lurkey  Poults. — See  page  285. 
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June  2. 

No.  154.  BILL  OF  FARE. 


FIRST  COURSE. 

Vermicelli  Soup, 

removed 

with  a 

LOIN  OF  VEAL. 

Lamb  Cutlets  and 
cucumbeis. 

Petit  Pitt 6s  of 
Sweetbread. 

Fillet  of  Mutton, 
and  French  Beans. 

Leg  of  Lamb 
boiled,  Loin  fried, 
and  spinage. 

Rump  of  Beef 
a la  Mantua. 

A braised  Ham, 
and  greens. 

Three  Chickens 
a la  Reine. 

Neck  of  Veal  a Ja 
Beshemell. 

Volevent  of 
Fish. 

Tenderones  of 
Veal  and  Truffles. 

Mock  Turtle , 

removed  with  a 
SIRLOIN  OF  BEEF. 


SECOND  COURSE. 

Tzc'o  Ducklings, 

A Basket  of 

A Wax  Basket) 

Pastry. 

of  Prawns. 

Caulillower, 
and  sauce. 

Asparagus. 

\ 

Apricot  Tart. 

Jelly. 

Two  Rabbits. 

Shoulder  of  Lar|s 

- 

i\ 

Orange  Souffle. 

Gooseberry  Tap 

French  Beans. 

Mushrooms.  . 

Wax  Basket  of 

A Basket  oljl 

Crayfish. 

Pastry. 

A Capon. 

• B 

- 


No.  154.  BILL  OF  FARE. 

FIRST  COURSE. 

VERMICELLI  Soup. — Sec  page  16. 

Loin  of  Veal. — See  page  49- 
Mock  Turtle. — See  page  22. 

Roast  Beef. — See  page  7. 

Petit  Fates. — See  Appendix. 

Lamb  Cutlets. — See  page  91- 

Leg  of  Lamb  boiled.  Loin  fried,  &c. — See  page  136. 
A Fillet  of  Mutton,  and  French  Beans. — See  page  22. 
Ham  braised. — See  page  14. 


s 
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Rump  of  Beef  a ki  Mantua. — See  page  39> 
Neck  of  Veal  a la  Beshemell. — See  page  14. 
Three  Chickens  a la  Heine. — See  page  42. 
Tenderones  of  Veal. — See  page  12. 

Volevent  of  Fish. — Sec  page  101 . 

— wmmmBC*- 


SECOND  COURSE. 

Two  Ducklings — See  page  170. 
rVax  Basket. — See  Appendix^ 

Aasket  of  Pastry. — See  page  23. 
Vsparagus.  - See  page  7. 

Jaulidower. — See  page  18. 
elly. — See  page  31. 

\pncot  Tart. — See  page  293. 

'boulder  of  Lamb. — See  page  164. 
iabbits. — See  page  10. 

Gooseberry  Tart. — See  page  73. 

)range  Souffle. — See  page  99- 
lushrooras. — See  page  1 7- 
’reuch  Beans. — See  page  9- 
asket  of  Pastry. — See  page  23. 
Capon. — See  page  149- 


June  3. 

No.  155.  BILL  OF  FARE. 


FIRST  COURSE. 
Gibkt  Soup, 

removed  with  a 
FILLET  OF  VEAL. 


small 
ton  Pica. 


Ox  Tails,  cabbage, 
and  Spanish  sauce. 


Matelot  of 
Carp  and  Eels. 


Liver  and 
■•icon. 


, Crockets  of 
Veal  and  Hum. 


A Chine  of  Mutton. 


SECOND  COURSE. 


Six  Pig-eons. 

O 


Cauliflower. 


Asparagus. 


A Chautillic 
JBasket. 


Spinage  and 
Croutons. 


Maccaroni. 


Tzco  Chickens. 


SIS 


No.  155.  BILL  OF  FARE. 

FIRST  COURSE. 

GIBLET  Soup. — See  page  289. 

Fillet  of  Veal. — See  page  138. 

Ox  Tails,  and  Cabbage. — See  page  5. 

Small  Mutton  Pies. — See  page  20. 

Matelot  of  Carp  and  Eels. — See  page  277. 
Crockets. — See  page  49. 

Calves  Liver  and  Bacon. — See  page  127. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

Pigeons. — See  page  166. 

Asparagus. — See  page  7- 
Cauliflower. — See  page  18. 

Chantillie  Basket. — See  page6l. 
Macearoni. — See  page  9* 

Spinage. — See  page  45. 

Chickens. — See  page  134. 

June  4. 

No.  156.  BILL  OF  FARE. 


FIRST  COURSE. 

Rice  Soup, 

removed  with  a 

CALF’S  HEAD,  hashed  and  grilled. 


Lamb  Cutlets, 
and  spinage. 


Fricassee  of 
Chicken. 


SECOND  COURSE. 


Two  Turkey  Poults:  one  larded 


Cauliflower  and 
Beshemell. 


Asparagus. 


A Chine  of 
Mutton. 


White  Collops  and 
mushrooms. 


Pigeon  Pie. 


Ribs  of  Beef. 


Peas. 


French  Bean*' 
with  sauce. 


A Green  Goose. 


No.  156.  BILL  OF  FARE. 


FIRST  COURSE. 

IICE  Soup. — See  page  91. 

\ Calf’s  Head  hashed  and  grilled. — See  page  3. 

\ Fricassee  of  Chickens. — See  page  37. 

.'hine  of  Mutton. — See  page  10‘. 

Lamb  Cutlets  and  Spina ge. 

The  cutlets  are  cut  from  the  loin,  and  fried  ; the  spinage 
add  be  put  bn  the  dish  first,  and  the  cutlets  round  the 
es  of  the  dish. 

3igeon  Pie  in  a Dish. — See  page  130. 

Y hite  ColJops,  and  Mushrooms. — See  page  15. 
libs  of  Beef. — See  page  23. 


SECOND  COURSE. 

wo  Turkey  Poults. — See  page  2S5. 
sparagus. — See  page  7. 
auliflovver. — Sec  page  18. 

:lly. — See  page  31. 

Peas. 

;t  the  water  boil  before  the  peas  are  put  in,  and  put  a 
: salt,  and  about  half  an  ounce  of  sugar, 
ench  Beans. — See  page  9- 
reen  Goose. — See  page  156. 
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June  5. 


No.  1 57.  BILL  OF  FARE. 


FIRST  COURSE. 
Spring  Soup, 

removed  with  a 

BRISKET  of  BEEF  Tremblanc,  and 
Roots. 


Sweetbreads 
larded,  and  an 
emince. 


Veal  Cutlets, 
with  ham,  and 
shalot  sauce. 


Leg  of  Lamb 
roasted,  and 
French  beans. 


A Capilotade  of 
Capon. 


A small  Fillet  of 
Beef,  larded, 
and  Spanish  onion 
sauce. 


Loin  of  Veal. 


SECOND  COURSE. 


Two  Ducklings.' 


French  Beans. 


Peas. 


Asparagus. 


Spinage 
and  croutons. 


Ribs  of  Lamb. 


No.  157.  BILL  OF  FARE. 

FIRST  COURSE. 


SPRING  Soup. — See  page  204. 

Beef  Tremblanc. — See  page  13. 

Leg  of  Lamb  roasted  (sec  page  21),  and  French  Beans.— 
See  page  276. 

Veal  and  Ham  Cutlets — See  page  189- 
Sweetbreads  larded,  and  an  Emince. — See  page  94. 

Fillet  of  Beef  larded,  and  Spanish  Sauce. — Sec  page  29- 
Capilotade  of  Capon. — See  page  169- 
Loin  of  Veal. — See  page  49. 


SECOND  COURSE. 

Ducklings. — See  page  176. 

Peas. — See  page  319. 

French  Beans. — Sec  page  9- 


Asparagus. — See  page  7. 
Apricot  Tart. — See  page  293. 
Spiaage.— See  page  45. 

Ribs  of  Lamb.— See  page  239- 


June  0. 

No.  158.  BILL  OF  FARE. 


first  COURSE. 


Soup  a tu  Heine, 

removed  with  a 

F.G  of  LAMB  boiled,  LOIN  fried, 
and  Spinage. 


SECOND  COURSE. 


-Iutton  Cutlets 
Riblette. 


Two  Chickens  a la 
Reine. 


A Capon. 


A Turbot. 


rat’s  Tongue  ini 
ets,  and  greens.l 


Tenderones  of 
Veal,  aud  peas. 


Chump  of  Beef. 


Cauliflower 

Creuie. 

a la 

Asparagus. 

$ 

Savoy  Cake. 

Rhenish 

Cream. 

Cherry 

Tart. 

Peas. 


Ragout  Melle. 


Tzco  Rabbits. 
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No.  158.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  a la  Reine. — See  page  2. 

Leg  of  Lamb  boiled,  Loin  fried.  See. — See  page  136, 
Chickens  a la  Heine. — See  page  42. 

Mutton  Cutlets  Riblette. — See  page  130. 

Tenderones  of  Veal,  and  Stewed  Peas, 

Put  about  an  ounce  of  butter  into  a stewpan,  and  a slice 
lean  ham,  a pint  of  peas,  some  chopped  onion,  and  the 
trts  ot  two  cabbage  lettuce ; set  the  stewpan  on  a stove 
lo  very  slow  ; when  the  peas  have  been  on  the  fire  about 
?en  minutes  put  about  half  a pint  of  stock,  and  a lump 

Y 


S22 

of  sugar;  when  the  peas  are  done,  put  a small  piece  of! 
butter  mixed  with  flour,  give  it  a boil  up,  and  put  the  peas 
over  the  tenderones. — For  the  Tenderones,  see  page  12. 
Neat’s  Tongue  in  Cutlets. — See  page  289. 

Roast  Beef. — See  page  7. 


SECOND  COURSE. 

A Capon. — See  page  149. 

Asparagus. — See  page  7. 

Cauliflower. — See  page  18. 

Rhenish  Cream. — See  page  50. 

Cherry  Tart. 

Sheet  a tart-pan  with  short  paste,  and  fill  it  as  high  as  it* 
will  admit;  put  sifted  lump  sugar,  (no  wrater,)  cover  the  tart)  i 
over,  and  finish  the  same  as  any  other  tart. 

Savoy  Cake. — See  Appendix. 

Ragout  Melle. — See  page  9. 

Peas. — See  page  319* 

Rabbits. — See  page  10. 


June  7- 


No.  159.  BILL  OF  FARE. 


FIRST  COURSE. 


Asparagus  Soup, 

removed  with  a 

FILLET  of  VEAL  a la  Beshemcll. 


Blanquet  of 

Scorch  Collops, 
with  truffles  and 

Fowl,  &c. 

morels. 

Sturgeon  a la 
Broclie. 


Hashed  Beef,  and 

Currie  of  Rabbit, 

broiled  bones. 

with  rice. 

A Chine  of  Mutton. 


SECOND  COURSE. 


Six  Pigeons. 

I 


Maccaroni. 

1 

Peas. 

4 

A Gooseberry 
Tart. 

Asparagus. 

Ham,  and  F?SS 

poached. 

A Guinea  Fowl. 

, . i 
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No.  159.  BILL  OF  FARE. 

FIRST  COURSE. 

ASPARAGUS  Soup. — See  page  157. 

Fillet  of  Veal  a la  Beshemell. — See  page  84. 
Scorch  Collops. — See  page  49. 

Blanquet  of  Fowl. — See  page  48. 

Sturgeon  a la  Broche. — See  Appendix. 

A Currie  of  Rabbit. — See  page  16. 

Hashed  Beef,  and  broiled  Bones —See  page  219- 
Chine  of  Mutton. — See  page  lb. 


. SECOND  COURSE. 

Pigeons. — See  page  l6f). 

Maccaroni. — See  page  9- 
Gooseberry  Tart. — See  page  73. 

Flam  and  Eggs. — See  page  85. 

Peas. — See  page  319- 
Asparagus. — See  page  7- 
Guinea  Fowl. — Sec  page  183. 


June  8. 

No.  160.  BILL  OF  FARE. 


FIRST  COURSE. 
Flemish  Soup, 

removed  with  a 

HAUNCH  of  LAMB,  larded, 
and  Cucumbers. 


Sweetbreads 
larded,  and  an 
Emince. 


Haricot  of  Mutton. 


Beef  Steak*,  and 
thalot  sauce. 


Four  Piteous,  with 
asparagus  peas. 


Loin  of  Veal. 


SECOND  COURSE. 


A Capon. 


Fondues  in  cases. 


French  Beans. 


Peas. 


A Picked  Crab. 


Y 2 


Two  Ducklings. 
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No.  160.  BILL  OF  FARE. 

FIRST  COURSE. 

FLEMISH  Soup. — See  page  122. 

Haunch  of  Lamb  and  Cucumbers. — See  page  53. 
Haricot  of  Mutton. — See  page  21. 

Sweetbreads  larded,  and  an  Emince. — Sec  page  94. 
Salmon  and  Smelts. — See  Appendix. 

Pigeons,  and  Asparagus  Peas. — See  page  290. 

Beef  Steaks. — See  page  122. 

Loin  of  Veal. — See  page  49. 


SECOND  COURSE. 

A Capon. — See  page  149- 
Fondues. — See  page  17. 

French  Beans. — See  page  9- 
Peas. — See  page  319. 

Picked  Crab. — See  page  78. 

Ginger  Souffle. — See  page  105. 
Ducklings. — See  page  176. 


June  9- 

No.  161.  BILL  OF  FARE. 


FIRST  COURSE. 

A Tureen  of  Calves  Feet  and 
Asparagus  Points, 

removed  with  a 
FILLET  OF  VEAL. 


Lamb  Cutlets,  with 
cucumbers. 


Two  Chickens 
a la  Reinc. 


Ham  braised, 
and  greens. 


A Duck  boned, 

] breed,  and  Spanish 
sauce. 


Tenderones  of 
Veal,  and  peaS. 


Sirloin  of  Beef. 


SECOND  COURSE. 


A Green  Goose. 


Tvagout  Mell6. 


Asparagus. 


Cauliflower  a la 
Flamond. 


Fondues  in  cases. 


Shoulder  of  Lamb. 


825 


No.  161.  BILL  OF  FARE. 


FIRST  COURSE. 

A TUREEN  of  Calves  Feet. — See  page  181. 

Fillet  of  Veal. — See  page  138. 

Ham  braised. — See  page  14. 

Chickens  a la  Heine.—  See  page  42. 

Lamb  Cutlets. — See  page  91. 

Roast  Beef. — See  page  7- 

Tenderones  of  Veal,  and  Peas. — See  page  321. 

A Duck  braised  (see  page  27)  and  Spanish  Sauce. — See 
Appendix. 

SECOND  COURSE. 

Green  Goose. — See  page  156. 

Asparagus. — See  page  7. 

Ragout  Melle. — See  page  9.  * 

Jelly. — See  page  31.  v 

Fondues. — See  page  17. 

Cauliflower  a la  Flamond. — See  page  99- 
Shoulder  of  Lamb. — See  page  1 0'4. 


June  10. 


No.  162.  BILL  OF  FARE. 


FIRST  COURSE. 


Vermicelli  .Soup, 

removed  with  a 

LOIX  of  \ EAL  a la  Bcshcmell. 


Three  Breasts  of 
Chicken  larded, 
md  asparagus  peas. 


Petit  Pates  of 
Chicken. 


Leg  of  Lamb 
boiled,  Loin  ir^d, 
and  spinage. 


Souties  of  Veal, 



Fricandcau,  and 

nd  ravigot  sauce. 

sorrei  sauce. 

A Chine  oj  Mutton. 


SECOND  COURSE. 
Tzco  Chickens. 


Mushrooms. 

% 

Peas. 

* 

A Chantillie 
Basket. 

French  Beans. 

An  Omelet. 

Tii'o  Rabbits. 
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Xo.  162.  13ILL  OF  FARE. 

FIRST  COURSE. 

VERMICELLI  Soup.  — See  page  16. 

Loin  of  Veal  a la  Beshemell. — See  page  14. 

Petit  Pates. — See  Appendix. 

Three  Breasts  of  Chicken  larded,  (see  page  109)  and  As- 
paragus Peas. — See  page  52. 

Leg  of  Lamb  boiled.  Loin  fried,  &c. — See  page  136. 
Chine  of  Mutton. — See  page  16. 

Fricandeau  (see  page  28)  and  Sorrel  Sauce. — See  Ap- 
pendix. 

Souties  of  Veal  (see  page  68)  and  Ravigot  Sauce. — See 
Appendix. 

SECOND  COURSE. 

Chickens. — See  page  134. 

Peas. — See  page  319. 

Mushrooms. — See  page  17. 

Chantillie  Basket. — See  page  6l. 

An  Omelet. — See  page  32. 

French  Beans. — See  page  Q. 

Rabbits. — See  page  10. 

June  1 1 . 

No.  163.  BILL  OF  FARE. 


FIRST  COURSE. 

Soup  Saute, 

removed  with  a 

BRISKET  of  BEEF  Tremblanc,  and 
a Pur6e  of  Roots. 


White  Collops,  and 
mushrooms. 


Mutton  CutJets 
Riblette. 


Matelot  of 
Tench  and  Eel. 


Pigeons  a la 
Crapaudine,  and 
shalot  sauce. 


Souties  of  Sole  a 
la  Reine. 


Fillet  of  V eal  a la  Flamond. 

S J 


SECOND  COURSE. 


Two  Turkey  Poults:  one  larded. 


Cauliflower,  and 
beshemell. 


Asparagus. 


Peas. 


Maccaroni. 


Ribs  of  Lamb. 
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No.  163.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  Sante — Sec  page  38. 

Beef  Tremblanc. — See  page  13.  # 

Mutton  Cutlets  lliblette. — See  page  130. 

White  Collops. — See  page  13. 

Matelot  of  Tench  (see  page  76)  and  Eel. — See  page  SO. 
Pigeons  a la  Crapaudine. — See  page  98. 

Souties  of  Fowl. — See  page  94. 

Fillet  of  Veal  a la  Flamond. — See  page  20. 

SECOND  COURSE. 


Turkey  Poults. — See  page  283. 
Asparagus. — See  page?. 
Cauliflower. — See  page  18. 

Jel  ly. — See  page  3 1 . 
Maccaroni. — See  page  9* 

Peas. — See  page  319. 

Ribs  of  Lamb.* — See  page  239* 


Jane  12. 


No.  164.  BILL  OF  FARE. 


FIRST  COURSE. 

Asparagus  So  up, 

removed  with  a 
HAM,  braised,  and  Coulis. 


SECOND  COURSE. 


An  Ernince  of 
Mutton,  and 
cucumbers. 

Fiile's  of  Fowl 
larded,  and 
asparagus  peas. 

Haunch  of  Lamb 
larded,  and 
chervil  sauce. 

Three  Chickens 
a la  Heine. 

Grenadines 

A Chipoulate  of 

and  sorrel  sauce. 

Rabbit. 

A Chine  of  Mutton. 


Guinea  Fowl,  larded. 


French  Beans,  with 
sauce. 

Asparagus. 

Apricot  Tart. 

Gooseberry  Tart. 

* 

Peas  stewed. 

Cauliflower,  with 
Parmasan  cheese. 

A Goose. 

S28 


No.  164.  BILL  OF  FARE. 

* FIRST  COURSE. 

ASPARAGUS  Soup. — Sec  page  157. 

Ham  braised. — See  page  14. 

•An  Emince  of  Mutton  and  Cucumber. — -See  page  48. 

Fillet  of  Fowl  larded,  (see  page  (i3)  and  Asparagus  Peas-.- — 
See  page  52. 

Chickens  a la  Peine. — See  page  42. 

Haunch  ol  Lamb,  and  Chervil  Sauce. — See  page  53. 

A Chipoulate  of  Rabbit. 

Cut  two  rabbits  as  for  a la  duchesse,  or'fricassee,  and  put 
them  on  to  blanch ; when  they  come  to  a boil  take  them 
from  the  fire,  pour  oft'  the  hot  water,  and  put  the  rabbits 
into  cold  water;  take  off  the  second  skin  and  trim  the 
ragged  pieces  off ; lay  the  bottom  of  a stewpan  with  sheets 
of  bacon,  put  in  the  rabbit,  f}.nd  about  a pint  of  stock,  six 
onions,  a faggot,  and  a few  blades  of  mace  ; cut  about  half 
a pound  of  the  belly  part  of  bacon  that  has  had  about  half 
an  hour’s  boiling,  skin  and  trim  all  the  outside  and  rusty 
part  away;  cut  the  bacon  into  small  square  pieces,  and  put 
it  in  the  stewpan  with  the  rabbit;  cover  all  over  with  sheets 
of  bacon  and  paper,  set  it  on  a slow  stove  to  simmer  for  an 
hour,  then  strain  the  liquor  from  the  rabbit,  and  skim  the 
fat  very  clean  from  the  liquor;  put  about  half  an  ounce  of 
butter  into  a stewpan,  when  melted,  put  as  much  flour  as 
will  dry  it  up;  then  put  the  liquor  that  the  rabbit  was 
braised  in  ; if  there  is  not  a sufficient  quantity  to  make  the 
sauce,  add  a little  stock,  give  it  a boil  up,  and  put  in  a glass 
of  sherry;  then  put  the  rabbit  in  the  sauce  to  make  hot; 
just  before  dishing,  squeeze  half  a lemon  in,  and  put  a little 
sugar : when  you  dish  it  up,  put  the  yelks  of  six  eggs  boiled 
hard  in  the  dish,  lay  the  rabbit  neatly  on  the  dish,  the  eggs 
intermixed,  and  the  sauce  over:  garnish  with  croutons  or 
paste. 

Grenadines-  (see  page  85)  and  Sorrel  Sauce.  — See 
Appendix. 

Chine  of  Mutton. — See  page  16. 


3<29 

SECOND. COURSE. 

A Guinea  Fowl. — Sec  page  183. 

Asparagus. — See  page  7. 

French  Beans.— See  page  y. 

Gooseberry  Tart. — See  page  73.  t 

Apricot  Tart. — See  page  293. 

Cauliflower  a la  Flamond. — See  page  yy. 
Stewed  Peas. — See  page  321. 

Green  Goose. — See  page  loG. 

June  13. 

No.  165.  BILL  OF  FARE. 


riRST  COURSE. 
Italian  Soup , 

removed  with  a 
LOIN'  OF  VEAL. 


’oulard  a la 
Ducliesse. 


• Small 
Mutton  Pies. 


Neck  of  Mutton 
boiled, 
and  turnips. 


.Ives  Feet  au 
tin,  and  sauce 
ravigot. 


Lamb’s  Head,  ice. 


Ribs  of  Beef. 


SECOND 

COURSE. 

/ 

Six  Pigeons . 

Mushrooms. 

Peas. 

Apricot 

Tart. 

Savoy  Cake. 

Cherry 
Tar  t. 

• 

- 

Asparagus. 

Ragout  Melle. 

Two  Ducklings • 

No.  165.  BILL  OF  FARE. 

FIRST  COURSE. 

TALIAN  Soup. — See  page  20. 

,oin  of  Veal. — See  page  49 . 

’mall  Mutton  Pies.— See  page  20. 

\>ulard  a la  Duchesse. — Sec  page  12. 

>eck  of  Mutton  boiled,  &c. — See  page  29. 
^amb’s  Head,  See. — See  page  21. 
alves  Feet  au  Gratin. — See  page  2 13. 
libs  of  Beef. — See  page  23. 
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SECOND  COURSE. 

Pigeons. — See  page  1 6(3. 

Peas.-^See  page  319. 

Mushrooms. — See  page  17. 

Savoy  Cake. — See  Appendix, 

Cherry  Tart. — See  page  322.  * 

Apricot  Tart. — See  page  293. 

Ragout  Meile. — See  page  9. 
Asparagus. — See  page  7. 

Ducklings. — See  page  1 76, 


June  14. 


No.  166.  BILL  OF  FARE. 


FIRST  COURSE. 
Green-Pea  Soup , 

removed  with  a 
FILLET  of  VEAL. 


Ox  Rumps,  and 
sauce  hachis. 


A Turbot  and 
Fil.ots  of  Sole  fried. 


Semels,  and 
piquant  sauce. 


Petit  Pates  of 
Veal  and  Ham. 


Matelot  of  Carp. 


Roulard  of  Mutton, 
and  French  Beans. 


A Chine  of  Mutton. 


SECOND  COURSE. 


A Capon. 


Eggs  a la  Trip. 


Peas. 





A Souffle  of 
Rice  and  Apples. 


Asparagus. 


Tiawns. 


Green  Goose. 


331 


No.  1 66.  BILL  OF  FARE. 

FIRST  COURSE. 

Green  Pea  Soup. 

Put  about  a quarter  of  a pound  of  butter  into  a stewpan, 
bout  half  a pound  of  lean  ham  cut  in  very  thin  pieces, 
bout  half  a pint  of  stock,  a quart  of  green  peas,  six  large 
nions  cut  in  slices,  and  four  cabbage  lettuces  sh reded ; set 
ic  stewpan  on  a slow  stove  to  simmer  for  an  hour,  then  put 
vo  quarts  of  stock  to  it,  the  crumb  of  two  French  rolls, 
nd  let  it  boil  for  an  hour  ; then  blanch  off  two  or  three 
indsful  of  spinage;  strain  the  spinage  off  when  it  has  had 
boil,  and  squeeze  it  quite  dry  between  two  plates  ; rub  the 
nip  through  a tammy,  and  the  spinage  with  it  to  give  the 
>up  a green  colour;  boil  a pint  of  younger  peas  than  the 
•up  was  made  of  in  a pint  of  stock,  when  done,  put  stock 
id  peas  to  the  soup,  put  in  a little  sugar,  and  give  all  a 
>il ; add  a little  salt,  if  wanted. 

N.  B.  If  the  soup  is  for  meagre,  leave  the  ham  and  stock 
t ; use  a double  quantity  of  onions,  peas,  and  lettuce. 

Fillet  of  Veal. — See  page  138. 

Petit  Pates. — See  Appendix. 

Ox  Rumps  (see  page  5)  and  Sauce  Hacliis. — See  Ap- 
ndix. 

Matelotof  Carp. — See  page  252. 

Turbot  and  Fillets  of  Sole  fried. — See  Appendix. 

Chine  of  Mutton. — See  page  16. 

A Roulardof  Mutton  and  French  Beans  (see  page  29). — 
>il  the  French  beans  and  put  coulis  to  them. 

Semels,  and  Piquant  Sauce — See  page  92. 


SECOND  COURSE. 

A Capon. — Seepage  149. 

Peas. — See  page  SI 9. 

I Eggs  a la  Trip. — See  page  39. 

Prawns. — See  page  281. 

A Souffle  of  Rice. — Sec  page  178. 
Asparagus. — Sec  page  7. 

A Oreen  Goose. — See  page  156. 
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June  15. 

i 

No.  167.  BILL  OF  FARE. 


FIRST  COURSE. 
Vermicelli  Soup, 

removed  with  a 

RUMP  of  BEEP  a la  Espagnole. 


A Matelot  of 
Rabbit,  with 
mushrooms,  &r. 


Two  Ducklings 
boned  a la  Broche, 
and  raviiiot  sauce. 


Sturj.eon 
a la  Broche. 


A Mutton  and 
Potaioe  Pie. 


Beef  Olives,  and 
piquant  saucE 


Loin  of  Veal. 


SECOND  COURSE. 


Two  Chickens. 


Mushrooms. 


Peas  stewed. 


Asparagus. 


Cauliflower, 
and  beshemcU. 


Six  Pigeons. 


No.  167-  BILL  OF  FARE. 

s > 

FIRST  COURSE. 

VERMICELLI  Soup. — See  page  lf>. 

Rump  of  Beef  bruised,  (see  page  36)  and  Spanish  Sauce. 
— See  Appendix.  . 

Two  Ducklings  a-  la  Broche. 

O * > 

Bone  two  ducklings,  fill  them  with  force  meat,  and  pot 
three  or  four  truffles  in  each  ; wrap  the  ducklings  up  *n 
sheets  of  bacon,  and  then  white  paper  tied  on  verv  strong; 
put  them  on  a spit,  they  will  take  an  hour  to  roast;  when 
they  are  done,  take. oft  the  paper  and  bacon,  and  glaze  tbein> 
put  the  bones  and  giblets  of  the  ducklings  on  to  foil  111 

a 


533 

>ou t a pint  of  stock,  and  half  a pint  of  white  wine;  let  it 
inner  for  an  hour  or  more,  strain  it  off,  skim  the  fat  from 
boil  it  down  to  a glaze,  and  put  the  sauce  ravigot  to  it: 
t the  sauce  on  the  dish,  and  the  ducklings  afterwards : 
ruish  either  with  paste  or  croutons. 

Matelot  of  Rabbit. 

V 

t ' 

Prepare  two  rabbits  as  for  a fricassee,  put  them  into 
tewpan  with  about  half  a pint  of  stock,  as  many  pieces 
ham  (the  ham  should  be  fat  and  lean,  about  an  inch 
are,  and  half  an  inch  thick)  as  there  are  of  rabbit,  two 
sen  of  button  onions,  and  half  a pottle  of  mushrooms; 
’er  it  over  with  paper,  set  it  on  a stove  to  simmer  for  an 
ir,  then  take  the  rabbit,  &c.  and  lay  it  on  the  dish  ; skim 
fat  off  the  liquor  the  rabbit  was  done  in,  and  reduce  it 
rlv  to  a glaze ; prtt  coulis  to  it,  give  it  a boil  up,  then 
e it  from  the  tire,  and  squeeze  half  a lemon,  put  a little 
enuc  pepper,  and  a little  sugar;  pour  it  over  the  rabbit: 
uish  wiili  paste  or  croutons, 
turgeon  a la  Broche. — See  Appendix, 
igeons  a la  Crapaudine. — See  page  98. 
eef  Oiives,  (see  page  36)  and  Piquant  Sauce. — See  Ap- 
iix. 

Mutton  and  Potatoe  Pie. — See  page  35. 
oin  of  Veal. — See  page  4Q. 


SECOND  COURSE. 


'o  Chickens. — See  page  134. 
| :wed  Peas. — See  page  32 1 . 
jshrooms. — See  page  17. 
j|  tie. — See  page  8. 

uliflower. — See  page  18. 

| paragus. — See  page  7. 

;eons. — See  page 


V 
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June  16. 

No.  168.  BILL  OF  FARE. 


FIRST  COURSE. 

Asparagus  Soup , 

removed  with  a 
LEG  of  LAMB,  boiled, 
LOIN,  fried,  and  Spinage. 

Roulard  of  Mutton, 
and  cucumbers. 

Two  Chickens  a la 
Reine. 

\ 

Neck  of  Veal 
a la  Beshemell. 

Tongue, 
and  greens. 

A Fricandeau,  and 
sorrel.  v 

Sirloin 

of  Beef. 

SECOND  COURSE. 


Two  Turkey  Poults:  one  lardea 

_4 


Mushrooms 

broiled. 


Peas. 


Chantillie  Basket, 


Asparagus. 


Ragout  Melle.j 


Green  Goose. 


No.  168.  BILL  OF  FARE. 


FIRST  COURSE. 

ASPARAGUS  Soup. — Sec  page  157- 
Leg  of  Lamb  boiled,  8cc. — See  page.  136. 

Two  Chickens  a la  Reine. — See  page  42. 

A Roulard  of  Mutton,  &c. — See  page  29- 
Neck  of  Yreal  a la  Beshemell. — See  page  14. 

Tongue,  and  Greens. — See  page  of). 

A Fricandeau  (see  page  28)  and  Sorrel  Sauce. — See  Ap- 
pendix. 

Sirloin  of  Beef. — See  page  7- 


SECOND  COURSE. 

Turkey  Poults. — See  page  285. 

Peas.  — See  page  3 19- 
Mushrooms  broiled. — Sec  page  66. 
Chantillie  Basket. — See  page  61. 
Ragout  Melle. — See  page  9- 
Asparagus. — See  page  7- 
Green  Goose. — See  page  156. 


June  17. 

No.  16.9.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  Santo, 


rcmov 

FILLET 

ed  with  a 
OF  VEAL. 

\;tit  Pat6s  of 
Sweetbread. 

White  Collops, 
and  mushrooms. 

Fish. 


Minced  and 

Lamb  Cutlets, 

oiled  Turkey. 

glazed, 

and  beshemell. 

Chine  of  Mutton. 


SECOND  COURSE. 

* . } fits  Xa 

Tko  Ducklings. 

Tartlets  of  Apricot. 

Peas  stewed. 

- 

Lobster. 

Asparagus. 

Gooseberry  Tart. 

Tzco  Rabbits. 


No.  169.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  Sante. — See  page  38. 

Fillet  of  Veal. — See  page  138. 

hite  Collops,  and  Mushrooms. — See  page  15. 

Fish. — See  Appendix. 

jamb  Cutlets  glazed,  (see  page  222)  and  Beshemell  Sauce, 
See  Appendix. 

dinced  and  broiled  Turkey. — See  page  123. 

Jhine  of  Mutton. — :See  page  16. 

»«><-• 

SECOND  COURSE. 

)ucklings. — See  page  17b. 

•tewed  Peas. — See  page  321. 

'artlets. — See  page  44. 
iobster. — See  page  32. 
loose  berry  'Fart. — See  page  73. 
isparagus. — See  page  7. 
labbits. — See  page  10. 

1 


June  18. 

No.  170.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  a la  Reine, 

removed  with  a 
LOIN  OF  VJEAL. 

-I 

SECOND  COURSE. 

A Capon. 

Pigeons  a la 
Crapaudine. 

Small  Mutton 
Pies. 

Rhenish  Cream. 

Asparagus. 

4 

Macearoni  Pie. 

Savoy  Cake. 

- 

Risoles  fried  in 
paste. 

A Currie  of  Rabbit, 
and  rice. 

French  Beans. 

Jelly. 

Ribs  of  Beef. 

Shoulder  of  Lamb. 

No.  170.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  a la  Reine. — See  page  2. 

Loin  of  Veal. — See  page  49- 
Macearoni  Pie. — See  page  84. 

Small  Mutton  Pies. — See  page  20. 

Pigeons  a la  Crapaudine. — See  page  98. 

A Currie  of  Rabbit,  &c. — See  page  IG. 

Risoles  fried  in  Paste. — See  page  147. 

Ribs  of  Beef. — See  page  23.  * • 


. L 


SECOND  COURSE. 

A Capon. — See  page  149- 
Asparagus. — See  page  7. 

Rhenish  Cream. — See  page  50. 

Savoy  Cake. — See  Appendix. 

Jelly. — See  page  31. 

French  Beans. — See  page  9. 

Shoulder  of  Lamb. — See  page  164. 


No.  171. 
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June  19- 
BILL  OF  FARE. 


FIRST  COURSE. 
Asparagus  Soup, 

removed  with  a 
HAM  braised,  and  Spinage. 


Sweetbreads 
larded,  and 
sparaiius  peas. 


A Haricot  of 
Mutton. 


Fillet  of  Veal. 


Beef  Olives' 
i’Espagnole. 


Fillets  of  Fowl 
larded, 

and  mushrooms. 


risket  of  Beef  Tremblanc, 

with  Sauce  Hachis. 


SECOND  COURSE. 


Six  Pigeons. 

O 


Mushrooms. 


Peas. 


Gooseberry 

Tart. 

Savoy  Cake. 

Apricot 

Tart. 

A spat  ag  us. 

Ragout  Mell6. 

Guinea  Ford. 


No.  171.  BILL  OF  FARE. 

FIRST  COURSE. 

Ml  \ S PAR  AG  U S Soup. — See  page  1,57  • 

I lam  braised  (see  page  14)  and  Spinage. — See  page  45. 

1 nllet  of  Veal. — See  page  138. 

I Iaricot  of  Mutton.— See  page  121. 
ivveetbreads  larded,  (see  page  94)  and  Asparagus  Peas. — 

II  page  52. 

il lets  of  Fowl  larded',  attd  Mushrooms.— See  page  63. 
eel  Olives  (see  page  36)  and  Spanish  Sauce. — See 
raj  endi.x. 

£|  risketof  Beef  Tremblanc,  (see  page  13)  and  Sauce 
j|  his.-®See  Appendix,* 

SECOND  COURSE, 
ell  geons. — See  Dage  166. 

;|  ushroomg.— Sec  page  17. 

| ias. — See  pag£  3 1 9. 

tricot  Tart. — See  page  293. 

■ .voy  Cake. — See  Appendix*. 

I >ose berry  Tart. — See  page  73. 

II  l?°nt  Melle. — See  page  y. 

I Ouinea  Fowl. — See  page  183. 
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June  20. 

No.  172.  BILL  OF  FARE. 


FIRST 

COURSE. 

Green  Pea  Soup, 

removed  with  a 
CHINE  OF  LAMB, 
and  Cucumber  Sauce, 

Tenderones  of  Veal 
with  mushrooms. 

Two  Chickens 
a la  Reine. 

A raised  Pie 
with  a 
Neat’s 
Tongue,  &c. 

A Loin  of 
Veal. 

A raised  Pie 
with 
Pigeons. 

A Chump  of  Veal 
; and  stewed  peas. 


Mutton  Cutlets 
Riblette. 


Ribs  of  Beef. 


SECOND  COURSE. 


Tzco  Turkey  Boults : 
One  larded. 


Spinage  and 
croutons. 


French  Beanr. 


Gooseberry 

Tart. 


Jelly 

Marbre. 


Cherry 

Tart. 


Asparagus. 


An  Omelet 


A Goose. 


No.  172.  BILL  OF  FARE. 


FIRST  COURSE. 

GREEN  Pea  Soup. — SeepageSSl. 

Chine  of  Lamb,  and  Cucumbers. — See  page  6S 
Loin  of  Veal. — See  page  49- 
Two  Chickens  a la  Heine. — See  page  42. 

Tenderones  of  Veal  (see  page  12)  and  Mushrooms.— Sc 
page  ]65. 

A raised  Pigeon  Pie.— See  page  1?3. 

A raised  Neat’s  Tongue  Pie. — See  page  224. 

A Chump  of  Veal  (see  page  68)  and  Stewed  Peas. — >' 
page  321. 

Mutton  Cutlets  Riblette. — See  page  130. 

Ribs  of  Beef— See  page  23. 


SECOND  COURSE. 

Turkev  Poults. — See  page  283. 

French  Beans. — See  page  9- 
Spinage. — Sec  page  43. 


1 

t 


1; 

l 
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Jelly  Marbre. — See  page  7 S. 
Cherry  Tart — See  page  322. 
Gooseberry  Tart. — See  page  73. 
An  Omelet. — See  page  32. 
Asparagus. — See  page  7. 

A Goose. — See  page  156‘. 


June  21. 

No.  173.  BILL  OF  FARE. 


FIRST  COURSE. 
Flemish  Soup, 

removed  with 
FISH. 


Loin  of  Veal, 

Spanish 

A Ginger 

Fritteis. 

Sou. lie. 

nh’s  Head 
i Gratia. 


Fricassee  of 
•Rabbits,  with 
mushrooms. 


A Chine  of  Million. 


SECOND  COURSE. 


7 Vo  Duckling's. 

O 


Picked  Crab. 


Peas. 


Asparagus  Omelet 


Prawns. 


Tu'o  Chickens. 


No.  )?3.  BILL.  OF  FARE. 

FIRST  COURSE. 

-EM  IS  1 1 Soup. — See  page  122. 

,b. — See  Appendix. 

in  of  Veal. — See  page  49. 

me  of  Mutton. — See  page  If). 

ef  Steak  Pie  in  a dish. — See  page  258. 

mquet  of  Veal.Tr-Sce  page  73. 

ba.see  of  Rabbits  and  Mushrooms. — See  page  275 

nb.«  Head  au  Gratia.— See  page  21.  F h 

z 2 


340 


SECOND  COURSE. 


Ducklings.— -See  page  176. 
Peas. — See  page  3 IQ. 

Picked  Crab. — See  page  78. 
Spanish  Fritters. — See  page  89. 
Tartlets. — See  page  44. 

Ginger  Souffle. — See  page  105. 
Prawns. — See  page  281. 


Prawns.' — See  page  281. 
Asparagus  Omelet. — See  page  66. 
Two  Chickens. — See  page  134. 


June  22. 

No.  174.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  a la  Heine, 


removed  with  a 
LEG  of  LAMB  roasted, 
and  French  Beans. 


Beef  Steaks,  with 
shalot  sauce. 


Red  Mullets  in 
cases. 


A Rump  of  Beef 
a la  Daube,  & c. 


A Casserole  of 
Rice,  with  giblets 


A Fowl  a la 
Beshemell. 


Fillet  of  Veal. 


SECOND  COURSE. 


Six  Pigeons. 


Fondues  in  cases. 


Asparagus. 

llf 


A Ratifie 
Pudding,  iko. 


Peas. 


An  Omelet 


Shoulder  of  Lamb. 


!.L 


No.  174.  BILL  OF  FARE. 

FIRST  COURSE. 


SOUP  a la  Reine. — See  page  2. 

Leg" of  Lamb  (see  page  21),  and  French  Beans.  Put  couli 
to  the  French  Beans. 

Red  Mullets  in  Cases. — See ‘Appendix: 

Beef  Steaks’. — Sec  page  122. 

Rump  of  Beef  a la  Daube. — See  page  36. 

A Fowl  a la  Beshemell. — See  page  1 12.  V;  ■, 

Casserole  of  Rice  and  Giblets. — Sec  page  98* 

Fillet,  of  Veal. — Sec  page  138. 
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SECOND  COURSE. 

Pigeons. — See  page  166. 

Asparagus. — See  page  7- 
Fondues. — See  page  17. 

Ratifie  Pudding. — See  page  10(3. 

An  Omelet. — See  page  32. 

Peas  — See  page  319- 

Shoulder  of  Lamb. — See  page  1(34. 


June  23. 

No.  175.  BILL  OF  FARE. 


FIRST  COURSE. 
Giblet  Soup, 

removed  with  a 

.OIN  of  VEAL  a la  Beshemell. 


jtton  Cutlets 
Riblette. 

Crockets  of 
Poultry. 

dam, 

ised, 

greens. 

A Neck  of 
Mutton 
foiled,  and 
turnips. 

Three 
Chickens 
a la  Reine. 

Currie  of 
>it,  with  rice. 

Breast  of  Lamb 
glazed, and  spinage 

Si  rloin  of  Beef. 


SECOND  COURSE. 

Two  Turkey  Poults:  one  larded. 

Asparagus.’ 

Peas. 

Cherry 

Tart 

wr-  j cS 

Haricot  Beans. 

Ragout  Mell6. 

< 

Green  Goose. 

Xo.  175.  BILL  OF  FARE. 

FIRST  COURSE. 

IBLET  Soup. — See  page  289- 
Din  ot  Veal  h la  Beshemell. — See  page  14. 
roekets. — See  page.  49. 
utton  Cutlets  Kibleite. — See  page  130. 
ock  ot  Mutton  boiled,  &c. — See  page  29. 
iree  Chickens  a la  Heine. — See  page  42. 
am  braised. — See  page  14. 

east  ot  Lamb  glazed,  and  Spinage. — See  page  1Q7. 
irrieot  Rabbit,  &c. — See  page  1(3. 

Dast  Beef. — See  page  7. 
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SECOND  CC 

Turkey  Poults. — See  page  28.5. 
Peas. — See  page  319. 
Asparagus. — See  page  7- 
French  Beans. — See  page  9. 
Jelly. — See  page  31. 

Savoy  Cake. — See  Appendix. 
Cherry  Tart. — See  page  322. 
Kagout  Melle. — See  page  9. 
Green  Goose. — See  page  13(5. 


June  24. 

No.  17(5.  BILL  OF  FARE. 


FIRST  COURSE. 

Soup  Saute, 
removed  with 
FISH. 


Fricassee  of 
Chicken. 

Pigeons  a la 
Crapaudine. 

Breast  of 
Veal 

ragouted. 

Leg  of 
Lamb 
roasted. 

Brisket  of 
Beef 

Tremblane, 
& cabbage. 

Small 

Lambs  Feet,  with 

Mutton  Pies. 

asparagus  peas. 

A Chine  of  Mutton. 


SECOND  COURSE. 
■ 

Two  Ducklings. 


Mushrooms. 

Peas. 

Coffee 
Cream,  in 
cups. 

Basket  of 
Pastry. 

Cherry 

Tart 

4 j 

Asparagus. 

Maccaroai. 

Shoulder  of  Lamb. 


No.  17 6.  BILL  OF  FARE. 

' FIRST  COURSE,  J 

SiOUP  Sante. — See  page  38. 

Fish.— See  Appendix. 

Pigeons  a la  Crapaudine.— See  page  98. 

Fricassee  of  Chicken.— See  page  37. 

Leg  of  Lamb  roasted.— See  page  21. 

Brisket  of  Beef  Tremblane  (see  page  13)  and  Cabbage. 
See  page  5. 

Breast  of  Veal  ragouted.— See  page  5. 

Lamb’s  Feet,  with  Asparagus  Peas. — See  page  52. 
Small  Mutton  Pics.— Sec  page  20. 

Chine  of  Mutton. — See  page  16. 


S43 


SECOND  COURSE. 

; page  176. 


' 


Ducklings. — See  page 
Reas. — See  page  3iy. 

Mushrooms. — See  page  17. 

Cherry  Tart. — See  page  322. 

A Basket  of  Pastry. — See  page 
Coffee  Cream. — See  page  3y. 

M ac caron i. — See  page  y. 
Asparagus. — See  page  7 . 

Shoulder  of  Lamb. — See  page  164 


23. 


June  25. 

No.  177.  BILL  OF  FARE. 


FIRST  COURSE. 


Vermicelli  Soup, 

removed  with  a 

HAUNCH  of  LAMB  larded,  and 
Ravigot  Sauce. 


kite  Co.  lops,  and 
mushrooms. 


Veal  and  Ham 
Cutlets. 


ieck  of 
ial  a la 
. sheinell. 


A raised 
lhe  a la 
Francois. 


Matelot  of 
Tench. 


SECOND  COURSE. 
A Green  Goose. 


Peas. 

Ragout  Mell6. 

Jelly.. 

A Chantillie 
Cake. 

Blanc 

Mange. 

;i  Volevent  of 
eetbread,  6cc. 


Soutics  ot  Sole  a la 
Rtine. 


ltibs  of  Beef. 


Ham  and  Eggs. 


Asparagus. 


Two  Rabbits. 


No.  177.  BILL  OF  FARE. 

FIRST  COURSE. 

VERMICELLI  Soup.— See  page  16. 

A Haunch  of  Lamb  larded  (see  page  53)  and  Ravigot 
.nee. — See  Appendix. 

Veal  and  Hum  Cutlets. — See  page  189. 

White  Lollops,  and  Mushrooms. — See  page  13. 

Matelot  of  Tenth. — See  page  76. 
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A raised  Pie  a la  Frangois. — See  page  38. 

JMeek  of  Veal  a la  Beshemell. — See  page  14. 

A Volevent  of  Sweetbread,  &c. — See  page  235. 
A Souties  of  Sole. — See  page  49. 

Ribs  of  Beef. — See  page  23. 

SECOND  COURSE. 

A Green  Goose. — See  page  156. 

Ragout  Melle. — See  page  9. 

Peas. — See  page  319. 

Blanc  Mange. — See  page  65. 

Chantillie  Cake. — See  page  77. 

Asparagus. — See  page  7. 

Jelly. — See  page  31. 

Ha;n  and  Eggs. — See  page  85. 

Rabbits. — See  page  10. 


June  26. 


No.  178.  BILL  OF  FARE. 


FIRST  COURSE. 


Giblet  Soup , 

removed  with  a 
FILLET  OF  VEAL. 


A Mutton  and 
Potatoe  Pie. 

Ox  Palates  rolled, 
forced,  6c  a ragout. 

A Neck  of 
Mutton 
larded,  and 
a puree  of 
roots. 

A Turbot, 
and  Fillets 
of  Sole, 
fried. 

Fillet  of 
Beef  larded, 
and  Spanish 
sauce. 

Fillets  of  Salmon 

A Chartreuse  of 

rolled,  and  capers. 

Roots,  £cc. 

Chine  of  Mutton. 


SECOND  COURSE. 

% 

A Capon. 


Cauliflower,  with 
Parmasan  cheese. 

Asparagus. 

Cherry 

Tart. 

Carmel 
Basket  of 
Pastry. 

Gooseberry 

Tart. 

French  Beans,  and 
sauce. 

Peths  fried,  with 
bread  crumbs. 

Six  Pigeons. 
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No.  178.  BILL  OF  FARE. 

FIRST  COURSE. 

IB  LET  Soup. — See  page  289- 
?i i let  of  Veal. — 'See  page  1S8. 

)x  Palates  rolled,  &,c. — See  page  6. 

V Mutton  and  Potatoe  Pie. — See  page  35. 

.’uvbot,  and  Fillets  of  Sole. — See  Appendix. 

;illet  of  Beef  larded  (see  page  19)  and  Spanish  Sauce. — • 
; Appendix. 

\ 

A Neck  of  Mutton  larded,  and  a Puree  of  Roots. 

iub  haricot  roots  through  a tammy,  and  put  a little  coulis 
:hem. — For  the  Neck  of  Mutton,  see  page  27. 

"diets  of  Salmon  rolled. — See  page  43. 
t Chartreuse  of  Roots. — See  page  60. 

/bine  of  Mutton. — See  page  1(5. 

— ...... 

a 


SECOND  COURSE. 

. Capon. — See  page  149. 

sparagtrs. — See  page  7. 

auliflovver  a la  Flamond. — See  page  99. 

ooseberry  Tart. — See  page  73. 

herry  'Farr. — See  page  322. 

armel  Basket. — See  Appendix, 

eths. — See  page  32. 

reneh  Beans. — See  page  9, 

igeons. — See  page  16(). 


I 


No.  179- 
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June  27. 

BILL  OF  FARE. 


FIRST  COURSE. 


A Parte  of  Roots-, 

removed  with  a 

LEG  of  LA. MB  boiled,  LOIN  fried, 
and  Sjjinage. 


Petit  Pat6s  of 
Sweetbreads. 

Maielot  of 
Rabbit. 

A small 
II am,  and 
greens. 

A Fawn, 
with  che- 
vreuil  sauce. 

Three 
Chickens 
a la  lteine. 

Scorch  Cotlops. 

Itisoles  of  Veal 
and  Ham. 

Chump  of  Beef ’ roasted. 


SECOND  COURSE. 


Two  Turkey  Poults. 


Fondues  in  cases. 


Peas. 


Smail 

Pastry. 

Wane 

Mange. 

Goose  benj 
1 art. 

! 

Asparagus. 

Spinage  in  boxes. 

Two  Ducklings. 

O 

No.  179.  BILL  OF  FARE. 

First  course. 


, A Puree  of  Roots. 

PUT  abolish  quarter  of  a pound  of  butter  into  a stewpan, 
balf  a pound  of  lean  ham  out  very  line,  and  half  a pint  01 
slock;  slice  twelve  onions,  cut  in  six  heads  of  celery,  slice 
three  turnips,  shred  four  cabbage  lettuces,  and  put  in  « 
handful  of  picked  chervil ; set  it  on  a stove  to  simmer  verv 
slow  for  an  hour  and  a half;  then  put  two  quarts  ot  stock, 
and  the  crumb  of  two  French  rolls;  let  the  soup  boil  tor  an 
hour,  then  rub  it  through  a tammy;  cut  halt  a hundred  of 
asparagus  into  peas,  and  put  them  on  to  boil  in  a pint  oI 
stock  ; when  done,  put  the  peas  and  the  liquor  they  were 
boiled  in  into  the  soup-pot  that  has  the  puree  in,  give  it  a 
Foil  up,  put  a little  sugar  in  before  it  is  put  in  the  tureen. 

Leg  of  Lamb  boded,  Loin  fried,  See. — See  page  13b. 

A Matelotof  Rabbit. — See  page  333. 


Petit  Fates. — See  Appendix. 


Chickens  a la  Heine. — See  page  42. 


Ham  braised. — See  page  14. 
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si  Fazcn  roasted. 

Skewer  a fawn  similar  to  a hare,  and  put  it  ob  a spit  the 
ne  way;  put  plenty  of  oiled  butter  over  it,  and  sprinkle 
.viih  salt ; cover  the  back  with  sheets  of  bacon,  then  white 
ier,  and  tie  all  on  with  packthread  : it  will  take  an  hour 
d a half  to  roast. 

N.B.  Make  stuffing  the  same  as  for  a hare,  and  fill  the 
ide  with  it  before  it  is  put  on  the  spit.  Make  chevreuil 
ice  as  follows : put  about  an  ounce  of  butter  into  a stevv- 
» with  chopped  parsley,  thyme,  shalot,  mushrooms,  and  a 
r spoonsful  of  stock ; set  the  stewpan  on  the  fire  to  simmer 
y slow  for  about  ten  minutes,  then  put  a sufficient  quan- 
1 of  flour  to  soak  up  the  butter,  and  keep  stirring  it  over 
"Is  fire  for  a few  minutes;  then  put  about  a pint  of  stock  to 
and  set  it  on  the  fire  to  boil,  keep  stirring  it  during  the 
le  it  is  on  the  fire ; let  it  boil  for  a few  minutes,  then  take 
off  the  fire,  and  squeeze  a lemon  in,  put  a little  sifted 
jar,  and  a little  pepper  and  salt;  strip  the  fawn,  baste  it 
h butter,  and  sprinkle  it  with  salt  and  flour  : put  the  sauce 
the  dish,  and  the  fawn  afterwards, 
iisoles  of  Veal  and  Plain. — See  page  47- 
Scorch  C’ollops. — See  page  49. 
f.ioast  Beef. — See  pas;e  7. 


SECOND  COURSE, 

Turkey  Poults. — See  page  285. 

Peas  — See  page  3 IQ. 

Fondues. — See  page  17. 

31anc  Mange. — See  page  65. 

Gooseberry  Tart. — See  page  73. 

Tartlets. — See  page  44. 

\sparagus. — See  page  7. 

Jucklings. — See  page  176. 

Spinage  in  Boxes. 

hepare  the  spinage  as  in  page  45. — Cut  the  boxes  (from 
crumb  of  a lout)  in  what  shape  fancy  directs;  cut  a 
ce  oil  for  a top,  mark  them  neat  with  a knife,  fry  them 
ier  in  clarified  butter  or  lard;  when  fried,  scoop  out  the 
Idle,  and  fill  it  with  spinage;  put  the  covers  on,  and  put 
apkin  on  the  dish,  make  a large  one  for  the  middle  of  the 
h,  and  eight  smaller  to  go  round  the  large  one. 

N.B.  I he  same  kind  of  boxes  are  used  for  mushrooms 
1 oysters. 
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June  28. 

No,  180.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  Julian, 

removed  with  a 
LOIN  OF  VEAL. 


A Civet  of  Fawn. 

A Duck  boned, 
forced,  and  turnips. 

Leg  of 
Lamb, 
S roasted. 

Stewc-d 
Tench  and 
Eels. 

Hashed 
Call’s  Head, 
and  grilled 
ditto. 

✓ 

A Fowl  a la 
Beshemell. 

Souties  of  Mutton, 
and  po.vrade  sauce. 

A Chine  of  Mutton. 


SECOND  COURSE. 
Two  Chickens. 


Cauliflower, 

sauce. 

and 

Peas. 

, '1 

Apricot 

Tart. 

Savoy  Cake. 

Gooseberry 

Tart. 

French  Beans. 

Maccaroni. 

\ 

Ribs  of  Lamb. 

k/  , 


No.  180.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  Julien. — See  page  l6l. 

Loin  of  Veal. — See  page  49- 
Stewed  Tench. — See  page  7 6. 


A Civet  of  Fawn. 

A civet  of  fawn  is  made  from  the  remainder  of  the  fawn 
from  the  day  before;  cut  the  fawn  in  neat  pieces,  and  put 
it  in  a stewpan  with  a few  spoonsful  of  stock,  and  set  it  by 
the  side  of  the  fire  to  get  hot.,  but  do  not  let  it  boil;  when 
hot,  put  the  fawn  on  the  dish,  and  chevreuil  sauce  over  it: 
for  the  sauce,  see  page  347. 

A Duck  braised,  and  Turnips. — See  page  27. 

Leg  of  Lamb  roasted. — See  page  21. 

Hashed  and  grilled  Calf’s  Head. — See  page  3. 

Chine  of  Mutton. — See  page  16'. 

A Souties  of  Mutton. — See  page  38. 

A Fowl  a la  Beshemell. — See  page  1 12-. 
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SECOND  COURSE. 

Two  Chickens.— See  page  134. 

Peas. — See  page  SI 9. 

Cauliflower. — See  page  IS. 

Savoy  Cake. — See  Appendix. 

Gooseberry  Tart. — See  page  73. 

Apricot  Tart. — See  page  293. 

Maccaroni. — See  page  9. 

French  Beans. — See  page  9.  .. 

Ribs  of  Lamb. — See  page  239- 

• 1 t 

June  2.Q. 

No.  181.  BILL  OF  FARE. 


rr 


FIRST  COURSE. 
Green  Pea  Soup, 

removed  with  ;i 

| HU  IIP  of  BEEF  a,  la  Daube, 
and  Spanish  Onion  Satice. 


>ut  Saigneux, 
j sauce  hachis. 


Fricassee  of 
Chifckens,  and 
mushrooms. 


SECOND  COURSE. 

' V.  ‘ ‘ 

Tzco  Ducklings. 


Capon, 
nth  a 
>ut,  icc. 


A Turbot. 


Fillet  of 
Veal. 


inderones  of 
Lamb,  and 
aragus  points. 


Compote  of 
Pigeons,  and 
truffles. 


Chine  of  Mutton. 


An  Omelet. 

Asparagus. 

Picked 

Crab. 

A Chantillie 
Basket. 

Prawns. 

Peas. 

Poached  Eggs, 

and  Ham. 

Tzco  Rabbits. 


No.  181.  BILL  OF  FARE. 

FIRST  COURSE. 

GREEN  Pea  Soup. — See  page  331. 

I Rump  of  Beef  k la  Daube,  See — See  page  36. 
j A Fricassee  of  Chickens. — See  page  37. 
i ' Bout  Saigneux,  and  Sauce  Hachis. — See  page  I9G- 
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A Turbot.- — See  Appendix. 

Fillet  of  Veal. — See  page  138. 

A Capon,  with  a Ragout. — See  page  4. 

Compote  of  Pigeons. — See  page  ] 19. 

Tenderones  of  Lamb  (see  page  26)  and  Asparagus  Points. 
— See  page  32. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

Ducklings. — See  page  17 6. 

Asparagus. — See  page  7. 

An  Omelet. — See  page  32. 

Prawns. — See  page  281. 

Chan  till  ie  Basket. — See  page  Cl. 

Picked  Crab. — See  page  78. 

Peas. — See  page  319. 

Poached  Eggs  and  Ham. — See  page  83. 
Rabbits. — See  page  10. 


June  30. 

No.  182.  BILL  OF  FARE. 


FIRST  COURSE. 
Asparagus  Soup, 

removed  with  a 
HAM  braised,  and  Beans. 


Lamb  Cutlets,  and 
Spinage. 


Petit  Pat6s  of  Veal 
and  Ham. 


SECOND  COURSE. 


A Green  Goose. 


A Neck  of 
Veal  a la 
Beshemcll. 

A Fawn. 

Three 
Chickens 
a la  Reine. 

Small  Mutton  Pies. 


Calves  Ears  forced, 
and  white  Italian 
sauce. 


Sirloin  of  Beef. 


French  Beans. 


Peas. 


Gooseberry 

Tart. 


Jelly. 


Currant 

Tart. 


Asparagus. 


Cauliflower. 


Tzco  Turkey  Poults. 


351 


No.  182.  BILL  OF  FARE. 


FIRST  COURSE. 

| ASPARAGUS  Soup.— See  page  157. 

[ Hum  braised. — See  page  14. 

> Petit  Pates. — See  Appendix, 
j Lamb  Cutlets,  and  Spinage. — See  page  3ig. 
| A Fawn. — See  page  347. 

J Two  Chickens  a la  Reine. — See  page  42. 

; Neck  of  Veal  a la  Beshemell. — See  page  14. 
j Calves  Ears. — See  page  55. 

Small  Mutton  Pies. — See  page  20. 

Roast  Beef. — See  page  7- 


SECOND  COURSE. 

t A Green  Goose. — See  page  156. 

( Peas. — See  page  3 1 9- 
| French  Beaus. — See  page  (J. 

I Jelly. — See  page  31. 

I Gooseberry  Tart. — See  page  73. 

I Currant  Tart. — See  page  56. 
i Cauliflower — See  page  18. 

‘\sparagus. — See  page  7. 

| Turkey  Poults. — See  page  285. 


July  1 . 


No.  183.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Saute 


SECOND  COURSE. 


removed  with  a 

HAUNCH  ot  LAMB,  larded, 
aud  Chervil  Sauce. 


iced  Turkey, 
and  back 
broiled. 

Fillet?  of  Mutton, 
and  cucumber. 

Cheek, 
i sauce 
aebis. 

A Beef 
Steak  Pie, 
raised. 

Breast  of 
Veal, 
ragouled. 

of  Rabbit, 
1 mushrooms. 

Ruo.'es  in  paMe. 

Loin  of  Veal. 


I tco  Chickens. 


Pcths  au  Gratin. 

Peas. 

t 

Apricot 

Tart. 

Rhenish 

Cream. 

Currant 

Tart. 

Asparagus. 

Ragout  Melik 

Tu'o  Ducklings. 
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$To.  183.  BILL  OF  FARE. 


FIRST  COURSE. 

a , . I 

SOUP  Sante. — See  page  38. 

Haunch  of  Lamb,  and  Chervil  Sauce. — See  page  53. 

Fillets  of  Mutton  and  Cucumber. — See  page  48. 

Minced  Turkey,  and  broiled  Legs,  8cc.— See  page  123. 

A Beef  Steak  Pie,  raised. — See  page60. 

Breat  of  Veal  ragoutcd. — See  page  5. 

Ox  Cheek  (see  page  29)  with  Sauce  Hachis. — See  Ap-  t 
pendix. 

Risoles  fried  in  Paste. — See  page  147- 

Souties  of  Rabbit,  and  Mushrooms. — See  page  250. 

Loin  of  Veal. — See  page  49- 


SECOND  COURSE. 

Two  Chickens. — See  page  134. 

Peas. — See  page  319- 
Peths. — See  page  32. 

Currant  Tart. 

Butter  and  flour  a tart-pan,  and  sheet  it  with  short  paste, 

Eut  in  the  currants  and  sugar,  but  no  water;  cover  it  in; 

rush  it  over  with  the  white  of  an  egg,  and  sift  a little  line 
sugar  over  it. 

Rhenish  Cream. — See  page  50. 

Apricot  Tart. — See  page  293. 

Asparagus. — See  page  7- 
Ragout  Melle. — See  page  9, 

Ducklings. — Seepage  176. 


So  S 


July  2. 

No.  184.  BILL  OF  FARE. 


FIRST  COURSE. 
Gibld  Soup , 

Removed  with  a 
FILLET  OF  VEAL. 


1 1|  ~hree  Breasts  of 
..  Fowl  larded, 
d asparagus  peas. 


A Haricot  of 
Mutton. 


| Neck  of 
||  Mutton, 

I oiled,  and 
turnips. 


A Ham, 
braised,  and 
beans. 


Three 
Chickens, 
a la  Reine. 


Calves  Feet 

Four  Pigeons 

1 ;u  Gratin,  and 

braised,  and 

I sauce  ravigot. 

mushrooms. 

Ribs  of  Beef  . 

SECOND  COURSE. 

» 

TzcoTurkey Poults  : one  larded. 


Small  Omelets, 
with  sauce. 

Pea3. 

Currant 

Tart. 

Chantillie 

Basket. 

Cherry 

Tart. 

Asparagus. 

Poultry  Livers,  as 
atlets. 

Two  Rabbits. 

/ 


No.  184.  BILL  OF  FARE. 

FIRST  COURSE. 

GIB  LET  Soup. — See  page  289- 
Fillet  of  Veal. — See  page  138. 

Haricot  of  Mutton. — See  page  21. 

Breast  of  Fowl  larded,  (see  page  109)  and  Asparagus  Peas, 
■ See  page  52. 

Chickens  a la  Reine. — Sec  page  42. 

Ham  braised  and  Beans. — See  page  14. 

Neck  of  Mutton  boiled,  &c. — See  page  29- 
Pig  eons  larded,  and  Mushrooms. — See  page  304. 

Calves  Feet  au  Gratin! — See  page  213. 

Ribs  of  Beef. — See  page  23. 


SECOND  COURSE. 

Turkey  Poults. — See  page  285. 

Peas. — See  page  319. 

small  Omelets, — See  page  249, 


a a 


354 


Asparagus. — See  page  7. 

Cherry  Tart. — See  page  322. 

Chan  till  ie  Basket. — See  page6l. 

Currant  Tart. — See  page  352. 

Poultry  Livers  as  Atlets  (see  page  92  :)  broil  them  and 
send  them  on  a skewer. 

Rabbits. — See  page  JO. 


July  3. 

No.  185.  BILL  OF  FARE. 


FIRST  COURSE. 


Soitp  Julien , >■ 

removed  with  a 
FAWN,  and  Chevreuil  Sauce. 


Fillets  of  Sole 
a 1’Italienne. 


Veal  Olives,  and 
ravigot  sauce. 


A raised 
Pie  with 
Chicken, 
Ham  & Veal. 


A Loin  of 
Veal  a la 
Besherucll. 


A raised 
Pie  with 
Beef  Steaks. 


Ox  Rumps,  and 
cabbage. 


Fricassee  of 
Chicken. 


SECOND 

COURSE. 

Six  Pigeons. 

Poached  Eggs,  and 
Ham. 

- 

Asparagus. 

Currant 

Tart. 

Jelly. 

A Savoy 
Cake. 

Peas. 

Maccaroni. 

Chine  of  Mutton. 


Shoulder  of  Lamb. 


No.  185.  BILL  OF  FARE. 


if 


FIRST  COURSE. 

SOUP  Julien— See  page  l6l. 

Fawn. — See  page  347.  * 

Veal  Olives  (see  page  3)  and  Ravigot  Sauce.— See  Ap 

pendix. 

Fillets  of  Sole  a lltalienne.— See  page  43. 

Raised  Pie,  with  Beef  Steaks— See  page  60. 

A raised  Pie  a la  Francoise. — -See  page  38. 

Loin  of  Veal  a la  Beshernell. — See  page  14. 

Fricassee  of  Chicken. — See  page  37- 
Ox  Rumps,  and  Cabbage.— See  page  5. 

Chine  of  Mutton.— See  page  1.6. 
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SECOND  COURSE. 


Pigeons. — See  page  166. 

Ham  and  Eggs. — See  page  85. 
Asparagus. — See  page  7. 

Jelly. — See  page  31. 

Savoy  Cake. — See  Appendix. 
Currant  Tart. — See  page  352. 

Peas. — See  page  3 Ip. 

Maccaroni. — See  page  Q. 
t ' Shoulder  of  Lamb. — See  page  164. 


July  4. 

Xo.  136.  BILL  OF  FARE 


FIRST  COURSE. 

Mock  Turtle, 

removed  with  a 

!NE  of  IAMB,  and  French  Beans. 


iderones  of 
I,  and  Peas. 


Compote  of 
Pigeons,  and 
mushrooms. 


U k of 

Leg  of 

Matelot  of 

il  a la 

Mutton, 

Tench  and 

1 :mell. 

roasted. 

Eels,  bic. 

Blanquet  of  Fowl, 
and  trultles. 


Chump  of  Beef. 


SECOND  COURSE. 


Tzco  Chickens. 


Cauliflower. 


Peas. 


Cherry 

Tart. 

A Chantillie 
Cake. 

Currant 

Tart. 

Asparagus. 


Dressed  Lobster, 
with  beshemeli. 


Tzco  Ducklings • 


Xo.  186.  BILL  OF  FARE. 

FIRST  COURSE. 

^CK  Turtle — See  page  22. 
me  of  Lamb,  and  French  Peans — See  page  SI  1. 

. fl  mpote  of  Pigeons  (seepage  119)  and  Mushrooms. 
S<  Jpage  IG5. 

iderones  of  Veal,  and  Peas. — See  page  321. 

a a 2 
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Neck  of  Veal  a la  Beshemell.—See  pa^e  14- 
Leg  of  Mutton  roasted. — See  page  132. 
Matelot  of  Tench,  &c. — See  page  76. 

Civet  of  Fawn — See  page  348. 

Blanquet  of  Fowl,  and  Trudies. — See  page  48. 
Roast  Beef, — See  page  7. 


SECOND  COURSE. 

Chickens. — See  page  134. 

Peas. — See  page  319. 

Cauliflower. — See  page  18. 

Currant  Tart. — See  page  352. 
Chantillie  Cake. — See  page  77. 

Cherry  Tart — See  page  222. 
Asparagus. — See  page  7. 

Lobster,  hot. — See  page  78. 

Ducklings. — See  page  176. 


July  5. 

No.  187.  BILL  OF  FARE. 


FIRST  COURSE. 


Green  Pea  Soup , 

removed  with  a 
FILLET  OF  VEAL. 


Petit  Pattis 
Lobster. 

of 

Haricot 
of  Mutton. 

Fillet  of 
Beef  larded, 
and  Spanish 
sauce. 

Salmon  and 
Whitings, 
fried. 

Leg  of 
Lamb 
roasted. 

Calves  Liver  and 
Bacon. 

A Volevent,  with 
a ragout  melle. 

A Chine  of  Mutton. 


SECOND  COURSE. 


Green  Goose. 


A Dresspd  Crab. 

■r. 


Peas. 


Cheesecakes 


Jelly. 


Cnrrant 

Tart. 


Cauliflower. 


Fondues,  in 


rases 


Six  Pigeons. 
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No.  187.  BILL  OF  FARE. 


FIRST  COURSE. 

i 

GREEN  Pea  Soup. — See  page  331. 

Fillet  of  Veal. — See  page  138. 

Haricot  of  Mutton,  £cc. — See  page  21. 

Lobster  Pates. 

Mince  the  lobster,  put  a little  beshemell,  and  a few  drops 
of  anchovy  essence;  squeeze  a little  lemon  juice,  and  put 
a very  little  sugar:  fill  the  pates. 

A Fillet  of  Beef  larded  (see  page  29)  and  Spanish  Sauce. 
— See  Appendix. 

Leg  of  Lamb  roasted. — See  page  21. 

Salmon  boiled,  and  Whitings  fried. — See  Appendix. 

A Volevent,  with  a Ragout  Melle — See  Appendix. 

Calves  Liver  and  Bacon. — See  page  127* 

Chine  of  Mutton. — See  page  16‘. 


SECOND  COURSE 


Green  Goose. — See  page  136. 
Peas. — See  page  319. 

Dressed  Crab. — See  page  78. 
Jelly. — See  page  31. 

Currant  Fart. — See  page  36. 
Cheesecakes. — See  page  32. 
Fondues. — See  page  17. 
Cauliflower. — See  page  18. 

1 Pigeons. — See  page  166. 


July  6.  ■ 


No.  188.  BILL, OP  FARE. 

L* 


FIRST  COURSE. 


Asparagus  Soup, 

removed  with  a 

FAWN. 


A Rump  of  Veal 
a la  Daube,  and 
Peas. 

Beef  Steaks,  and 
shalot  sauce. 

Brisket  of 
Beef 

Tremblanc, 
and  roots. 

Fish. 

Chine  of 
Lamb,  ajacl 
Frencfi* 
Beans. 

Hashed  Lamb,  and 
blade-bone  broiled. 

A Fowl  a la 
beshemell. 

Loin  of  Veal. 


SECOND  COURSE. 


Two  Turkey  Poults:  one  larded. 


Peas. 


Spinagc  and  Eggs. 


Currant 

Tart. 

Prawns. 

Ratifie 

Pudding. 

Maccaroni. 

Asparagus. 

Four  Sweetbreads. 


No.  188.  BILL  OF  FARE. 


FIRST  COURSE. 

ASPARAGUS  Soup. — See  page  157- 
Fawn. — See  page  347- 
Beef  Steaks,  &c. — See  page  122.  vis 
Rump  of  Veal  (see  page  68)  and  Stewed  Peas. — See 
page  321. 

Chine  of  Lamb,  and  French  Beans. — See  page  311. 
Fish. — See  Appendix. 

Beef  Tremblanc,  &c. — See  page  13. 

A Fowl  a la  Besheinell. — See  page  1 12. 

Hashed  and  broiled  Lamb. — See  page  183. 

Loin  of  Veal.— See  page  49. 


SECOND  COURSE. 


Turkey  Poults. — See  page  285. 
Spinage  and  Eggs. — See  page  45. 
Peas. — bee  page  319. 

C) 
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Ratifie  Pudding. — Seepage  106. 
Prawns.— See  page  28 1 . 

Currant  fart. — See  page  352. 
Asparagus. — See  page  7. 

Macearoni. — See  page  9. 

Sweetbreads  roasted. — See  page  246. 


No.  189.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  a la  Reine, 

removed  with  a 
FILLET  of  VEAL. 


Frjcandeau, 

and 

sorrel  sauce. 


Lamb  Cutieis, 
glazed,  and  white 
Italian  sauce. 


Neck  of 
lutton, 
zed,  and 
:umbers. 


Three 

A Ham, 

Chickens 

braised,  and 

a la  Reine. 

beans. 

lenels  of  Fowl, 
th  sharp  sauce. 


A Roulard  of 
Mutton,  and  roots. 


Sirloin  of  Beef  . 


SECOND  COURSE. 


A Large  Fowl. 


Peas. 


Ragout  Mell6. 


Gooseberry 

Tart. 

Jelly. 

Cherry 

Tart. 

Omelet  Souffle. 

Asparagus. 

Two  Ducklings. 


No.  189.  BILL  OF  FARE. 

FIRST  COURSE, 

SOUP  a la  Reine. — See  page  2. 

! Lamb  Cutlets  glazed. — See  page  222, 

I Fricandeau  (see  page  28)  aud  Sorrel  Sauce. — See  Ap- 

ndix. 

Chickens  a la  Reine. — See  page  42. 

Ham  braised. — See  page  14. 

; Neck  of  Mutton  (see  page  124)  and  Cucumbers. — Se§ 
: >pendix. 

A Roulard  of  Mutton,  and  Roots. — See  page  29. 

Quenels  of  Fowl. — See  page  300.  , 

fc  Roast  Reef. — See  page  7 • 


t 
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SECOND  COURSE. 

A large  Fowl. — See  page  149. 

Ragout  Melle. — See  page  Q. 

Peas. — See  page  3 IQ. 

Jell}”.— See  page  31. 

Gooseberry  Tart. — See  page  73. 

Asparagus. — See  page  7. 

Cherry  Tart. — See  page  322. 

An  Omelet  Souffle. — See  page  32. 
Ducklings. — See  page  1 76. 

July  8. 

No.  190.  BILL  OF  FARE. 


FIRST  COURSE. 
Italian  Soup, 

removed  with  a 

HAUNCH  of  LAMB,  larded, 
and  Piquant  Sauce. 


A Fowl 
a la  Duchesse, 
with  mushrooms. 


Tenderones  of  Veal 
and  stewed  peas. 


Breast  of 
Veal 
ragouted. 

Calf’s  Head, 
hashed  and 
grilled, 

Stewed 
Carp  and 
Eels. 

Beef  Collops.  < 

A Casseiole  of 
Rice,  ancf  giblets. 

SECOND  COURSE. 


Six  Pigeons. 


Peas. 


Cauliflower,  and 
Parmasan  cheese. 


Loin  of  Veal. 


Aprieot 

Tourte. 

Rhenish 

Cream. 

A 

Chantillie 
Cake.  j. 

Mushroomsbroiled. 

Asparagus. 



A Leveret. 


No.. 190.  BILL  OF  FARE. 

FIRST  COURSE.  J 

ITALIAN  Soup. — See  page  20. 

Haunch  of  Lamb  (see  page  53)  and  Piquant  Sauce. — Sep 
Appendix. 

Tenderones  of  Veal  and  Peas. — See  page  321. 

Fowl  a la  Duchesse. — See  page  12. 

Stewed  Carp,  and  Eels. — See  page  277. 

Calf's  Head  hashed  and  grilled. — See  page  3, 
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Breast  of  Veal  ragouted. — See  page  5. 
Casserole  of  Giblets. — See  page  98. 

Beef  Collops. — See  page  87. 

Loiu  of  Veal. — See  page  49. 

SECOND  COURSE. 

Pigeons. — See  page  166. 

Cau.  dower  a la  Flainond. — See  page  99. 

P«  as. — See  5 a^e  M9- 
Chantiil  e Cake. — See  page  77. 

Rhenish  Cream. — See  page  50. 

Apricot  Tourte.— See  page  17- 
Mushrooms  broiled. — See  page  66. 
Asparagus. — See  page  7. 

Leveret. — See  page  18. 

July  9. 

No.  191.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  a la  Paine , 

removed  with  a 
j LOIN  of  VEAL  a la  Beshemell. 


Crockets. 


ilets  ot  Rabbit 
larded,  and 
I pa-agus  peas. 


Ham  braised, 
I and  beans. 


-eg  of  Lamb, 
cd,«nd spinage 


I VenUon  Fry. 


Souties  of  Mutton 
with  scooped 
potatoes. 


Three  Chickens 
a la  Reine. 


Chine  ot  Mutton, 
and  French  Beans 


Three  Sweetbread 
larded,  and  sorrel 
sauce. 


Petit  Pattis  of 
Sweetbread. 


SECOND  COURSE. 

Two  Turkey  Poults:  one  larded. 


Soup  Santt, 
removed  with 
RIBS  BEEF. 


Cauliflower. 

Peas. 

An  Omelet. 

Ragout  Mell6. 

' 

A Savoy  Cake. 

Gooseberry  Tart. 

Two  Ducks. 

1'  ive  Pigeons. 

Cherry  1 art. 

Orauge  Souffle 

- 

Maccaroni. 

Mushrooms. 

French  Beans, 

Stewed  Peas. 

with  sauce. 

si  Leveret. 
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No.  191.  BILL  OF  FARE. 

FIRST  COURSE.  , || 

SOUP  a la  Reine. — See  page  2. 

Loin  of  Veal  a la  Beshemeil. — See  page  14. 

Souties  of  Mutton,  (see  page  38)  with  scooped  Potatoes. 
Fry  them  in  clarified  butter  until  they  are  done  of  a nice 
- brown,  put  them  in  the  middle  of  tiie  dish,  and  piquant  I 
sauce  over  them. 

Crockets. — See  page  49. 

Chickens  a la  Reine  — See  page  42. 

Fillets  of  Rabbit  larded,  and  Asparagus  Peas. — See  p.  64.  j 

Chine  of  Mutton  (see  page  16)  and  French  Beans. — Sae  j 
page  276. 

Ham  braised. — See  page  14. 

Sweetbreads  larded. — See  page  94. 

Leg  ol  Lamb  boiled,  and  Spinage. — See  page  126. 

Petit  Pates  of  Veal  and  Ham . 

Mince  an  equal  quantity  of  each,  put  beshemeil,  aqd  j 
finish  the  same  as  chicken  pates. 

Venison  Fry. 

Cut  the  liver,  in  thin  slices,  and  put  it  between  two  plates 
while  the  other  parts  are  preparing;  cut  the  fat  gut  into 
lengths  of  about  an  inch,  put  that  and  the  other  white  part 
with  the  velvet  from  the  horns  in  to  blanch  for  about  fifteen 
minutes;  peel  the  hair  from  the  velvet,  and  trim  the  other 
parts ; split  the  sweetbreads,  cut  as  many  slices  off  the  belly 
part  of  bacon,  as  you  have  liver;  fry  the  bacon  first,  and 
pour  the  greater  part  of  the  liquor  that  comes  from  the 
bacon  into  a small  stew  pan,  or  any  thing  that. -is  handy; 
then  pul  the  liver  in  the  frying  pan,  season  both  sides  with 
- a little  pepper  and  salt,  (tife  liver  takes  very  little  time  in 
doing)  ; when  it  is  done,  take  it  up  and  put  it  on  the  back 
of  a wire  sieve,  (not  brass  wire,  but  iron  wire)  then  put  the 
other  part  of  the  liquor  that  came  from  the  bacon  into  the 
pan;  when  hot,  putin  the  white  part  of  the  fry,  sprinkle 
it  with  pepper  and  salt,  and  turn  it  over  with  a slice;  when 
of  a nice  brown,  take  it  up,  and  put  it  on  the  wire  sieve, 
then  put  some  lard  into,  a stew  pan,  have  some  picked  parsley 
(of  the  curly  sort)  that  has  been  dried  before  the  fire,  put  it 
into  the  paisley  fryer,  and  put  that  into  thu  hoi  luKl  ; about 
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linure  will  be  sufficient;  disk  the  liver  and  bacon  (one 
ee  after  the  other)  round  the  dish  ; put  the  parsley  in  the 
Idle,  and  lay  the  white  part  of  the  fry  upon  the  parsley : 
d poivrade  sauce  in  a boat, 
oup  Saute. — See  page  38. 
libs  of  Beef. — See  page  23. 


Cc 


SECOND  COURSE. 

urkey  Poults. — See  page  285. 
eas. — See  page  319- 
auliflower. — See  page  18. 

.agout  Melle. — See  page  9- 
x Omelet. — See  page  32. 
xoseberry  Tart. — See  page  73. 
voy  Cake. — See  Appendix. 

Ducks. 

ison  them  with  chopped  sage  and  onion,  and  mixed 
ir  and  salt;  the  ducks  will  take  about  twenty  minutes^ 
lem  be  at  the  fire  about  five  minutes  before  they  are 
J ; baste  them  with  butter,  and  sprinkle  them  with 
nd  flour  ; put  gravy  on  the  dish,  and  then  the  ducks. 
Ik  Let  them  be  as  high  frothed  as  possible,  and  be 
xl  not  to  put  the  gravy  over  the  ducks, 
cons. — See  page  166. 

.nge  Souffle. — See  page  99. 
irry  Tart. — See  page  522. 
shrooms. — See  page  17. 
ccarpni. — See  page  9. 
ved  Peas. — See  page  521. 
ich  Leans. — See  page  9* 
erot. — See  page  18. 
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July  10. 

No.  192.  BILL  OF  FARE. 


— 
FIRST  COURSE. 

Vermicelli  Soup, 

j removed  with  a 

1 BRISKET  of  BEEF  Tremblanc,  and 
Roots. 

Timball  of 
| Maccatomi,  :Vc. 

Small  raised  Pie  ol 
Veal,  Ham,  &c. 

Breast  of  Veal, 
and  peas. 

Neck  of  Mutton 
a la  Jardinier. 

Compote  of 
Pigeons,  &c. 

Neat’s  Tongue  in 
Cutlets,  and  stewed 
greens. 

| Haunch  of 
Lamb 
larded,  and 
encumber. 

& 

^ Frame.  ^ 

Fillet  of 
Veal 

a la  Daube, 
&c. 

Three  Chickens 
£ la  Reine. 

% 

Two  Ducks 
a l’ltalienne. 

: 

A Fricandean, 

; and  sorrel  sauce. 

Lamb’s  Head,  &c. 

Small  raised  Pie, 

! with  Beef  Steaks. 

Casserol  of  Rice 
and  Rabbit. 

Soup, 

removed  with  a 
CHINE  OF  MUTTON. 

SECOND  COURSE. 


A Green  Goose. 


Basket  of  Pastry. 


French  Beans, 
and  sauce. 


Blanc  Mange. 


Ragout  Mell6. 


Chantillie  Basle! 


Peas. 


Jelly  au  Maib 


\ Frame.  S 


Spinage  in  Boxes. 


Orange  Jelly. 


Stewed  Peas. 


Chantillie  Basket. 


Cederata  O-M- 


Two  Chickens. 


No.  192.  BILL  OF  FAIIE. 


FIRST  COURSE. 

VERMICELLI  Soup. — See  page  16. 

Brisket  of  Beef  Tremblanc. — See  page  1:3. 

A.  Small  Raised  Pie  of  Veal,  Ham,  Chickens,  £Cc. — See 
^e  38. 

A Ti inball  of  Maccaroni,  and  Chicken. — See  page  58. 

Breast  of  Veal,  (see  page  43)  and  stewed  Leas. — See 

321. 

\ 

A Neck  of  Mutton  a la  Jardinier. 

Trim  a neck  of  mutton  as  for  larding  ; cut  the  red  part  of 
riots  the  same  as  bacon  for  larding,  and  use  it  in  the  same 
inner  very  thick  : finish  it  as  a neck  of  mutton  larded, 
: page  27  ; put  a puree  of  roots  under  it : garnish  vvita 
not. 


A Neat's  Tongue  in  Cutlets , and  Stewed  Greens. 

Boil  the  greens  and  squeeze  them  very  dry,  chop  them 
ite  fine,  and  put  them  into  a stewpan  with  about  two 
nces  of  butter,  and  a quarter  of  a pint  of  best  stock  ; set 
2 stewpan  over  the  fire,  keep  stirring\hem  during  die  time 
2y  are  on  the  fire,  and  put  a little  pepper  and  salt ; when 
t greens  are  hot,  and  become  quite  dry,  put  them  on  the 
ddle  of  the  dish  raised  as  high  as  they  will  admit  of ; and 
t the  tongue  round  them  : garnish  with  carrot  inside  and 
tside  the  tongue,  and  put  a carrot  rose  in  the  middle  of 
; greens. 

Compote  of  Pigeons. — See  page  1 IQ. 

Fillet  of  Veal  a la  Daube. — See  page  20. 

Haunch  of  Lamb  (see  page  53)  and  Cucumbers. — See 
•pendix. 

Chickens  eL  la  Reine. — Sec  page  42. 

Two  Ducks  u T Italienne. 

Bone  two  ducks  and  fill  them  with  good  force-meat,  and 
v them  up;  put  the  bones  and  giblets,  and  any  other 
mmings  into  a stewpan,  six  onions,  a faggot,  a few  blades 
mace,  three  bay  leaves,  and  a pint  of  stock  ; put  the 
cks  in,  and  half  a pint  of  white  wine,  and  cover  them 
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over  with  bacon  and  paper  ; set  them  on  a slow  stove  to  j 
simmer  for  an  hour  and  a half,  then  strain  the  liquor  from 
them,  and  skim  the  fat  very  clean  ; reduce  it  nearly  to  a 
glaze,  and  then  put  some  coulis  to  it;  squeeze  a Seville  j 
orange,  or  a lemon  in,  glaze  the  ducks,  put  the  sauce  on  the  ; 
dish,  and  the  ducks  afterwards:  garnish  with  paste. 

Lamb’s  Head. — See  page  21. 

Fricandeau  (see  page  28)  and  Sorrel  Sauce. — See  Ap- 
pendix. 

A Casserole  of  Rice  and  Rabbit  (see  page  98).  Use  rab- 
bits instead  of  giblets;  prepared  the  same  as  for  a fricassee. 

Soup  of  any  sort. 

Chine  of  Mutton. — See  page  16. 

« 

Small  raised  Pies,  zcith  Beef. 

Mince  the  beef  as  fine  as  you  would  mutton,  and  finish 
the  same  way  as  small  mutton  pies. — See  page  20. 


SECOND  COURSE. 

A Green  Goose. — See  page  156. 

Chantillie  Basket. — See  page  6l. 

Two  Baskets  of  Pastry. — See  page  23. 
Peas. — See  page  319- 
French  Beans. — See  page  9- 
Jelly. — See  page  31. 

Blanc  Mange. — See  page  G5. 

Fondues. — See  page  17- 
Ragout  Melle. — See  page  9- 
Shoulder  of  Lamb. — See  page  ]G4. 

Four  Sweetbreads  roasted. — See  page  246. 
Ham  and  Eggs. — See  page  85. 

Spinage  in  Boxes. — See  page  547- 
Cederata  Cream  — See  page  33. 

Jelly. — See  page  31. 

Stewed  Peas — See  page  321. 

Asparagus. — See  page  7. 

Chantillie  Basket. — See  pageGl. 

Chickens. — See  page  134. 
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July  11. 

No.  193.  BILL  OF  FARE. 


SECOND  COURSE. 

Two  Ducklings. 

Spinage  and 
croutons. 

Stewed  Peas. 

Gooseberry  Tart. 

Small  Puddings. 

Atlets  of  L 

ivers. 

An  Omelet. 

Ci 

Mushrooms 

l 

Cauliflower. 

1*  Six 

Pigeons. 

v.  Frame.  S 

Two 

Chickens, 
one  larded. 

Cauliflower, 
and  sauce. 

Mushrooms. 

An  Omelet  of 
Asparagus. 

Peths.au  Gratin. 

Small  Puddings, 

Cherry  Tart. 

Peas,  plain. 

French  Leans. 

FIRST  COURSE. 
Soup  a la  FI  a monel, 

removed  wilh  a 
FAWN,  with  Piquant  Sauce. 


res  Feet  a 
spagnoie. 


ts  ot  Fowl, 
eti,  ami 
rai:us  peas. 


t of  Lamb, 
lazed, 
pmage. 


Small 

Mutton  Pies. 


Cluue  of  Lamb, 
larded,  and 
cucumber  sauce. 


Sheeps  Rumps, 
'uned,  forced,  an 
braised,  and 
kidneys,  with 
Spanish  sauce. 


sed 

SS6. 

A raised  Pie 

a 

S Frame.  S 

of  Macca- 

:ns. 

% & 

roui,  cxc. 

f Olives, 
and 

d potatoes. 


ot  Beet, 
Mi,  and 
lit  onion 
uce. 


Veal  and  Fiaiu 
Cutlets,  with 
shalot  sauce. 


Mutton  Cutlets, 
larded,  and 
sorrel  sauce. 


vent,  with 
cohops. 


A Matelot  of 
Rabbit,  &c. 


Vermicelli  Soup, 
removed  with  a 
SIRLOIN  OF  BEEF. 


Tun  Rabbits. 
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No.  193.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  a la  Flamond. — See  page  12. 

A Fawn. — See  page  347. 

Small  Mutton  i ies. — See  page  20. 

Chine  of  Lamb,  and  Cucumber  Sauce. — See  page  68. 
Fillets  of  Fowl  larded,  (see  page  63)  and  Asparagus  Peas. 
— See  page  52. 

Sheeps  Rumps  and  Kidneys,  &c.— See  page  37. 

Breast  of  Lamb  glazed,  and  Spinage. — See  page  197. 

A raised  Pie,  with  Maccaroni. — See  page  84. 

A raised  Pie  a la  Amiens. — -See  page  53. 

Veal  and  Ham  Cutlets. — See  page  189- 
Beef  Olives,  and  scooped  Potatoes. — See  page  80. 
Mutton  Cutlets  larded,  (see  page  279)  and  Sorrel  Sauee.— 
See  Appendix. 

Fillets  of  Beef  larded  (see  page  29),  and  Spanish  Sauce.— 
See  Appendix. 

A Matelot  of  Rabbit,  See. — See  page  333. 

A Volevent,  with  White  Collops. — See  page  235. 
Vermicelli  Soup. — See  page  16. 

Roast  Beef. — See  page  7- 


SECOND  COURSE. 

Ducklings. — See  page  176. 

Stewed  Peas. — See  page  321. 

Spinage. — See  page  45. 

Small  Puddings. — See  Appendix. 
Gooseberry  Tart.—  See  page  73. 

An  Omelet. — See  page  32. 

Atlets  of  Liver. — See  page  92. 
Cauliflower. — See  page  13. 

Mushrooms. — See  page  17. 

Chickens. — See  page  134. 

Pigeons. — See  page  A (id. 

Peths. — See  paue  32. 

An  Omelet  of  Asparagus. — See  page  66. 
Cherry  Tart. — See  page  322. 

French  Beans. — Sec  page  9. 

Peas. — See  page  319- 
Rabbits. — See  page  10. 


t 
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July  12. 

No.  194.  BILL  OF  FARE. 


FIRST  COURSE. 

SECOND  COURSE. 

Rice  Soup, 

removed  with  a 

LOIN  OF  VEAL. 

Guinea  Fowl,  larded. 

Savoy  Cake. 

Jelly. 

Capilotade  of 
Duckling. 

Tenderoues  of 
Veal,  ana  Peas. 

French  Beans. 

Peas. 

eef  Tremblanc, 
with  roots. 

Leg  of  Lamb,  an- 
French  Beans. 

Fondue  in  a case. 

Rat>out  Meil6. 

■i  Matclot  of 
k larp  and  Eels. 

Turbot  and  Soles, 
fried. 

Four  Sweetbreads, 
roasted. 

Six.  Pigeons. 

— r — : 

I . large  Fowl, 
| :ha  ragout  of 
1 eetbread  and 
| tTulfies. 

Bout  Saigneux, 
with  capers. 

Yrtichoke  Bottoms, 
ragouled. 

Lobster,  dressed. 

| 

U eef  Collops, 

1 th  basil,  and 
■ Danish  sauce. 

1 

Lamb  Cutlets, 
and  piquant  sauce. 

Asparagus. 

Cauliflowers, 
with  saTice. 

Pea  Soup, 

removed  with  a 
CHINE  OF  MUTTON. 

Blanc  Mange. 

Gooseberry  Tart. 

A Leveret,  larded. 

No.  194.  BILL  OF  FARE. 


FIRST  COURSE. 

IRICE  Soup. — See  page  136. 

Uoiu  of  Veal. — See  page  49. 
rVnderones,  and  I’eas. — See  page  321. 

' '-'apilotade  of  Ducklings. — See  page  169. 

l*eg  of  Lamb  (see  page  21)  ami  French  Beans See 

5*311. 


370 

T?ccf  Tremblanc,  and  Roots. — See  page  13, 

Fuibot  and  Soles  fried. — See  Appendix. 

Matelot  of  Carp,  &c. — See  page  277. 

B.out  Saigneux,  and  Capers.— See  page  196. 

A large  Fowl  a la  Broche,  with  a Kaggjit  and  Truffles.- 
See  page  4. 

Lamb  Cutlets  (see  page  91)"  and  Piquant  Sauce.—See 
Appendix. 

Beef  Collops. — See  page  87. 

Pea  Soup.— See  page  104. 

Chine  of  Mutton. — See  page  1(5. 


SECOND  COURSE. 

A Guinea  Fowl. — See  page  183. 

Jell}7. — See  page  SL 

Savoy  Cake. — See  Appendix. 

Peas. — See  page  3 IQ. 

French  Beans. — See  page  9. 

Ragout  Melle.— See  page  9. 

Fondue. — See  page  17. 

Pigeons. — See  page  ]66. 

Sweetbreads  roasted. — See  page  246. 

Lobster  dressed.— See  page  78. 

Artichoke  Bottoms. — See  page  44. 

Cauliflower. — See  page  18. 

Asparagus. — See  page  7- 
* Gooseberry  Tart. — See  page  73. 

Blanc  Mange. — See  page  65. 

Leveret  larded. 

Prepare  it  the  same  as  a hare  (see  page  18). — Lard  it  very 
close,  and  the  bacon  should  be  rather  larger  than  is  used  for 
other  things^  as  the  leveret  will  require  more  time  to  be  at 
the  fire. 

N.  B.  It  will  take  twenty  minutes;  be  sure  to  keep  bast' 
ing  it  with  butter  during  the  time  it  is  at  the  fire. 
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July  15. 

No.  1.95.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  a la  Flamond, 

removed  with  a 

FILLET  of  VEAL. 


Blanquet  of 
wl,  and  truth  os. 


Mateloi  of 
I Tench,  &c. 


.eg  of  Lamb, 
roasted. 


candeau  and 
Sorrel. 


I ricassee  of 
l i Chicken. 


Lambs  Feet, 
with  mushrooms. 


Ox  llumps  and 
cabbage,  with 
Spanish  sauce. 


Neck  of  Venison. 


A Pike  baked, 
&c. 


A Souties  of 
Sweetbread. 


Chine  of  Mutton. 


SECOND  COURSE. 

Two 

Ducks. 

: Gooseberry  Tart. 

Fondues,  in  cases. 

i 

* Peas. 

French  Beans. 

i 

Two  Chickens. 

Shoulder  of  Lamb. 

» 



! Cauliflower. 

Asparagus. 

F.  * . 

, Spiuage,  in  boxes. 

Currant  Tart. 

Two  Rabbits. 

1 

No.  195.  BILL  OF  FARE. 

FIRST  COURSE. 

□UP  a la  Flamond. — See  page  12. 
illetof  Veal. — See  page  138. 
ianquet  of  Fowl,  and  Truffles. — See  page  48. 
x Rumps,  and  Cabbage. — See  page  5. 
atelot  of  Tench. ■••See  page  7(5. 

Neck  of  Venison. 

neck  of  venison  will  take  about  an  hour  and  a half; 
'reparation,  see  page  2. 
g of  Lamb  roasted. — See  page  21. 
ke  baked. — See  page  255. 

b b 2 
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Fricandeau  (see  page  28)  and  Sorrel. — See  Appendix. 
Souties  of  Sweetbread. — See  page  54. 

Fricassee  of  Chicken. — See  page  37. 

Chine  of  Mutton. — See  page  16. 

Lamb’s  Feet  (see  page  52)  with  Mushrooms. — See  page  17, 


SECOND  COURSE. 

Two  Ducks. — See  page  363. 

Fondues. — See  page  17. 

Gooseberry  Tart. — See  page  73. 
French  Beans.- -See  page  9. 

Peas. — See  page  319. 

Shoulder  of  Lamb. — See  page  164. 
Chickens. — See  page  134. 

Asparagus. — See  page  7, 

Cauliflower. — Seepage  18. 

Spinage  in  Boxes. — See  page  347- 
Currant  Tart. — See  page  352. 

Rabbits. — See  page  10. 


July  14. 

No.  1 96.  BILL  OF  FARE. 


FIRST  COURSE. 


Mock  Turtle , 

removed  with  a 
HAUNCH  OF  VENISON. 


Risoles, 
fried  in  paste. 

• 

Cutlets  of  Mutton, 
Riblette. 

Lamb’s  Head  a la 
Royal. 

Chump  ot  Veal  a la 
Daube,  and  peas. 

Ham  braised, 
and  beans. 

Three  Chickens 
a la  Heine. 

Breast  of  Venison, 
aiid  roots. 

lioulard  of  Mutton, 
and  sauce  hacliis. 

Rabbit  a la 
Dachesse. 

Quenels,  with 
Italian  sauce. 

Soup  J u lien, 

removed  with  a 
SIRLOIN  OF  BEEF. 

SECOND  COURSE. 
Two  Turkey  Poults. 

Trifle. 

Jelly. 

Cauliflower, 

Peas. 

and  sauce. 

Two  Rabbits. 

Four  Pigeons. 

Asparagus. 

French  Beans. 

J|| 

Rhenish  Cream. 

Savoy  Cake.  ^ 

A Goose. 
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No.  196.  BILL  OF  FARE. 

FIRST  COURSE. 

MOCK  Turtle. — See  page  22. 

Mutton  Cutlets  Riblette. — See  page  130. 

A Haunch  of  Venison. — See  page  2. 

Risoles  fried  in  paste. — See  page  147. 

Chump  of  Veal  a la  Daube  (see  page  68)  and  Peas. — See 
sage  321. 

Lamb’s  Head  d la  Loyal. 

Boil  the  liver  and  heart,  (the  liver  will  not  take  near  so 
much  boiling  as  the  heart);  take  the  liver  up,  and  mince  it; 
make  a sufficient  quantity  of  coulis  hot;  season  it  with  a 
little  pepper  and  salt ; squeeze  half  a lemon  in  it,  and  a 
eery  little  sugar,  so  as  to  make  it  palatable ; then  put  in  the 
mince,  and  set  the  stewpan  by  the  side  of  a,  slow  stove  to 
teep  hot ; be  careful  that  it  does  not  boil,  as  the  liver  would 
jecome  hard.  Put  the  mince  on  the  dish,  and  the  head, 
ongue,  and  heart  on  it. — See  page  21. 

Chickens  a la  Reine. — See  page  42. 

Ham  braised. — See  page  14. 

Roulard  of  Mutton. — See  page  29* 

Breast  of  Venison  stewed,  and  Haricot  Roots. — See  p.  15. 
Quenels  and  Italian  Sauce. — See  page  300. 

Rabbit  a la  Duchesse. — See  page  12. 

Soup  Julien. — -See  page  l6l. 

Roast  Beef. — See  page  7. 


SECOND  COURSE. 

Turkey  Poults. — See  page  285. 

Jelly. — See  page  31. 

TriHe. — See  page  8. 

Peas. — See  page  319- 
Cauliflower. — See  page  18. 

Pigeons. — See  page  166. 

Rabbits. — See  page  10. 

Aspmagns. — See  page  7. 

French  Beans. — See  page  9. 

Savoy  Cake. — See  Appendix. 

Rhenish  Cream. — See  page  50. 

A Goose.— See  page  156. 
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July  15. 

No.  197.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Saute, 

removed  with  a. 
x - LOIN  OF  VEAL. 


Minced  and 
broiled  Turkey. 


Hashed  Venison. 


Beef 

Tremblanc, 
and  roots. 

A Fawn. 

Leg  of 
Lamb, 
roasted. 

Compote  of 
Pigeons. 

Matelot  of 
Babbit. 

A Chine  of  Mutton. 


SECOND  COURSE. 


Two  Ducks. 


Cauliflower  a la 
Flamond. 


Apricot 

Tart. 

* 

Cliantillie 

Basket. 

Goose  herrv 
Tart, 

French  Beans. 

Maccaroni. 

A Leveret. 

Xo.  197.  BILL  OF  FARE. 

FIRST  COURSE. 


'SOUP  Sante. — ^ee  page  38. 

Loin  of  Veal. — See  page  49. 
Minced  and  broiled  Turkey.- — See 


123, . 


Hashed  Venison. 

Cut  the  venison  into  neat,  thin  slices  (either  from  die 
haunch  or  neck)  as  near  in  the  shape  of  a cutlet  as  the  * 
venison  will  admit  of;  lay  the  venison  in  a stewpan  round 
the  sides,  (the  same  as  cutlets  on  a dish);  put  the  grayv 
belonging  to  the  venison  (it  any  left)  in  the  stewpan,  1 
none,  put  about  a quarter  of  a pint  of  stock;  sprinkle  tie 
venison  with  pepper  and  salt;  cut  a sheet  of  paper  round  to 
the  size  of  the  stewpan,  and  put  it  over  the  meat,  to  keep  tie 
steam  in  while  it  is  warming;  the  trimmings  and  lean  pieces 
put  into  a stewpan,  with  two  large  onions  sliced,  a faggot  c 
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thyme  and  parsley,  and  a pint  of  stock ; set  the  stewpan  on 
i stove  to  boil  slow  for  two  hours,  then  strain  it,  and  skim  off 
he  fat;  put  about  an  ounce  of  butter  into  a stewpan,  and 
,et  it  on  the  fire  to  melt;  when  melted,  put  as  much  flour 
is  will  dry  up  the  butter,  keep  stirring  it  ovei  the  fire  for  a 
ew  minutes,  then  put  the  liquor  that  the  venison  was  boiled 
n ; give  it  a boil  up,  keep  stirring  it  while  on  the  fire,  then 
train  it  through  a hair  sieve  into  another  stewpan  ; set  the 
enison  that  is  for  the  dish  on  the  stove,  and  let  it  simmer 
bout  five  minutes,  or  just  to  make  the  venison  hot;  then 
'Ut  it  round  the  side  of  the  dish,  and  put  the  gravy  the  ve- 
isoo  was  warmed  up  in  into  the  sauce;  give  it  all  a boil  up, 
nd  put  it  in  the  middle  of  the  dish. 

N.B.  Remember  that  there  is  none  of  the  fat  trimmed  off, 
s the  fat  of  venison  is  reckoned  the  most  delicious  part. 

Leg  of  Lamb. — See  page  21. 

Fawn. — See  page  347. 

Beef  Tremblanc. — See  page  13. 

Matelot  of  Rabbit. — See  page  333. 

Compote  of  Pigeons. — See  page  1 19. 

Chine  of  Mutton. — See  page  l6. 


SECOND  COURSE. 

i 

Ducks. — See  page  3fi3. 

Peas. — See  page  319- 
Cauliflower  a la  Flamond. — See  page  99, 
' Maccaroni. — See  page  9* 

Gooseberry  Tart. — See  page  73. 

Apricot  Tart. — See  page  293. 

. Chantillie  Basket. — See  page  6l, 

I French  Beans. — See  page  9. 

Leveret. — See  page  13. 


July  1(L 

No.  198.  BILL  OF  FARE. 


FIRST  COURSE. 
Vermicelli  Soup, 

removed  with  a 
NECK  OF  VENISON. 

SECOND  COURSE. 

i 

A Guinea  Fowl. 

Ragout  Melle. 

1 

Peas,  stewed. 

White  Collops. 

Petit  Pat6s  of 
Veal  and  Ham. 

Civet  of 
Fawn. 

Fillet  of 
Veal. 

Chine  of 
Lamb,  and 
cucumbers 

Small 

Pastry. 

Jelly. 

Rice 

Fritters, 

glazed. 

Semels  of  Farce, 
and 

sauce  poivrade. 

Calves  Feet, 
and  white  Italian 
sauce. 

French  Beans. 

Petbs,  with 
fried  parsey. 

Ribs  of  Beef. 

Shoulder  oj  Lamb. 

No.  198.  BILL  OF  FARE. 

FIRST  COURSE.  1 

VERMICELLI  Soup. — See  page  16. 

JSeck  of  Venison. — -See  page  36. 

White  Collops. — See  page  15. 

Petit  Pates  of  Veal  and  Ham. — See  page  36L2. 

Chine  of  Lamb,  and  Cucumber. — See  page  68. 

Fillet  of  Veal. — See  page  138. 

Civet  of  Lawn  — See  page  348. 

.Semels  of  Farce. — See  page  154.  ' 

Caives  Feet  and  White  Italian  Sauce.  The  calves  feet 
are  prepared  the  same  as  page  285. — For  Italian  sauce,  see 
Appendix. 

Ribs  of  Beef. — See  page  23. 


*7 

oil 


SECOND  COURSE. 

Guinea  Fowl. — See  page  183. 
eas  stewed. — See  page  321. 
agout  Melle. — See  page  9. 
ice  Flitters. — See  page  77. 
dly.  — See  page  3 1 . 
nail  Pastry.— See  page  132. 

?ths. — See  page  32. 

ench  Beans. — See  page  9- 

louider  of  Lamb. — See  page  lG4, 


July  17- 

No.  199.  BILL  OF  FARE. 


* 


FIRST  COURSE. 


SECOND  COURSE. 


"1 


Soup  a la  Flamond, 

removed  with  a 


|:  HAUNCH  OF  LAMB, 
and  French  Beans. 


Tzco  Turkey  Poults. 


jrones  o: 
tVll  snd  Teas. 


Venison  Fry. 


k of 

Beef 

* la 

A Fawn. 

Tremblanc, 

iell. 

and  roots. 

led  Fowl, 
jsnroonis. 


A Civet  of  Leveret, 
with  small  onions,  i 


1 

Artichoke  Bottoms, 
ragouted. 

Peas. 

Jelly. 

A Savov 
Cake. 

Cederata 

Cream. 

French  Beans. 

Ragout. 

Loin  of  Teal. 


Six  Pigeons. 


No.  199-  BILL  OF  FARE. 

FIRST  COURSE. 

1 UP  ;Ylu  Flamond. — See  page  12. 

| uocli  of  ’Lamb,  and  French  Beans. — See  page  53. 
i H nson  Fry. — See  pnge*G2. 

| uleroncs  of  Veal,  and  Peas. — See  page  321. 
j I)  -7awn. — See  page  347. 

2 


.878 


Beef  Tremblanc. — See  page  13. 

iSeek  of  Veal  a la  Besheinell. — See  page  14. 

A Civet  of  Leveret. — See  page  2f). 

Broiled  Fowl,  and  Mushrooms. — See  page  165. 
Loin  of  V eal. — See  page  49. 


SECOND  COURSE, 

Turkey  Poults— See  page  285. 

Peas. — See  page  3 19. 

Artichoke  Bottoms. — See  page  .50. 
Jelly. — See  page  31. 

Cederuta  Cream. — See  page  33. 

Savoy  Cake. — See  Appendix. 

Ragout  Melle. — See  page  9. 

Trench  Beans. — See  page  9. 

Pigeons. — See  page  16G. 


July  18. 

No.  200.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  d la  'Heine j 

removed  with  a 
1 LAUNCH  OF  VENISON. 


1 

Lambs  Feet  ! 
and  mushrooms. 

Pigeon  Pie. 

Neck  of 
Mutton, 
boiled,  and 
turnips. 

A Ham 
braised,  and 
beans. 

Three 
Chickens 
a la  Reine. 

Small 

Mutton  Pies. 

A Fricassee  of 
Rabbit. 

Chump  of  Beef. 


SECOND  COURSE. 
A Guinea  Fowl. 


Maccaroni. 

■ — 

Peas. 

Currant 

Tourle. 

Spanish 

Fritters. 

Goosgbmj 

1'art 

French  Beans. 

An  Omelet  Son* 

- — • 

Two  Ducklings. 


No.  200.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  a la  Reine. — See  page  2. 

Haunch  of  Venison. — See  page  2. 

Lamb’s  Feet,  and  Mushrooms. — See  page  52. 
l 


X 
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X 
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Pigeon  Pie  in  a Dish. 

us  pie  is  made  of  the  pigeons  from  the  last  day's  dinner; 
he  beef  steaks  on  to  stew  for  two  hours,  then  put  them 
e dish,  and  the  pigeons  on  them:  finish  the  same  as  in 
150. 

irh  braised .-k-See  page  14. 
ickens  a la  Reine. — See  page  42. 
ck  of  Mutton  boiled,  &c. — See  page  20. 
t ricassee  of  Rabbit. — See  page  0’9. 

.all  Mutton  Pies. — See  page  20. 
ast  Reef. — See  page  7- 


SECOND  COURSE. 

Guinea  Fowl. — See  page  183. 
is. — See  page  31 9. 

.ccaroni. — See  page  9- 
ose berry  Tart. — See  page  73. 
mish  Fritters. — See  page  89- 
rant  Tourte. — See  page  56. 
Omelet. — See  page  32. 
nch  Reans. — See  page  9. 
klings. — See  page  170’. 


July  l.Q. 

No.  201.  BILL  OF  FARE. 


to 


* 


T»o 

tx 


Twc 


FIRST  COURSE. 
Green  Pea  Soup , 

removed  with  a 

LOIN  OF  VF.A4 


ts  of 
son. 


Sweet  hreads 
larded,  and  an 
emince. 


oits  a hi 

larded, 

ragon. 


Chine  of  Mutton. 


SECOND  COURSE. 


Six  Pigeons. 


Pickled  Salmon. 

Peas. 

t, 

Leu  oi 

A Turbot 

Cherry 

Tart. 

A Ratifie 

Currant 

roasted. 

and  Soles, 
fried. 

Pudding. 

Tart. 

Scorch  Collops. 
with  truffles  and 

French  Ileans. 

Prawns. 

morels. 

Libs  of  Lamb. 


I 
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No.  201.  BILL  OP  FAKE. 


FIRST  COURSE. 


GREEN  Pea  Soup. — See  page  331. 

Loin  of  Veal. — See  page  49. 

Sweetbreads  larded,  and  an  Emince.. — See  page  $4. 


Cutlets  of  Venison. 


Cut  the  cutlets  from  the  neck  and  broil  them,  season 
them  with  pepper  and  salt;  let  the  dish  be  very  hot  that  tk 
cutlets  are  put  on  ; one  half  of  the  cutlets  should  be  kep 
back  and  not  put  on  the  gridiron  until  the  dinner  leaves  the 
kitchen  ; when  sent  up,  cover  them  with  a plate  ; if  there 
is  no  cover  for  the  dish  : venison  in  every  way  should  It 
sent  to  table  as  hot  as  possible. 

Turbot  and  Soles  fried. — See  Appendix. 

Leg  of  Lamb  roasted. — See  page.  21. 

Chine  of  Mutton. — See  page  lb. 


Trout,  plain  boiled . 


Put  a little  salt  and  vinegar  in  the  water;  put  them  on 
the  fire  in  cold  water  ; when  they  come  to  a boil,  put; 
little  cold  water  to  them,  and  take  them  from  the  fire : seen 
anchovy  and  butter  in  a boat. 

Scorch  Collops.  —See  page  49- 
Rabbits  a la  Oporto. — See  page  42. 


SECOND  COURSE. 


Pigeons. — See  page  16G. 

Peas. — See  page  3 1 9* 

Ratrfie  Pudding. — See  page  1()6. 


Tickled  Salmon. 


Pickled  salmon  is  generally  had  from  the  oyster  Pw. 
veyors.  If  it  should  be  desired  to  be  pickled  at  home, 1 _ 
' the  salmon  should  of  ^ 


done  in  the  following  manner 


- 


-i 


i1'. 


N 

r. 


X 


*5*1 

irst  cleaned  and  scaled,  then  split  down  the  middle,  and 
into  proper  sized  pieces;  as  tor  the  nun. her  of  pieces 
the  salmon  is  to  be  cut  into  depends  upon  the  size  of 
salmon ; put  the  salmon  into  a fish  kettle,  and  as  much. 

water  as  will  barely  cover  it:  ;nfd  about  a pint  of 
, yar,  and  a handful  of  salt,  about  a dozen  bay  leaves, 
tie  mace,  and  some  white  whole  pepper;  when  ‘he 
on  is  done,  take  it  up,  and  lay  it  qii  a clean  cloth;  put 
iquor  into  a smaller  vessel,  and  set  it  on  a. quick  stove 
>il  until  three  parts  reduced  ; then  put  it  into  a pan  to 
: when  cold,  put  the  salmon  in  it:  salmon  done  this 
will  retain  its  goodness  for  several  months, 
upry  Tart. — See  page  329. 
irrant  1 art. — See  page 352. 
awns. — See  page  281. 
each  Beans. — See  page  9- 
.bs  of  Lamb. — See  page  239* 

. v.  i sed. — .tiL-piK  Lad 


July  20. 

No.  202.  BILL  OF  FARE. 


SECOND  COURSE. 
Tzco  Chickens : one  larded. 

Fondues  in  cases. 

Peas,  stewed. 

Lobster, 

Cliantillie 

Picked 

dressed. 

Cake. 

Crab. 

\ * | 

Spinage  and 

Eggs. 

Cheesecakes. 

A Leveret . 

c,< 


FIRST  COURSE. 
Soup  Cressci/, 

renroved  with  a 
NECK  OF  VENISON. 


\ 1 nd  Ham 
tlets. 


Beef  Palates, 
rolled,  &c. 


c ; .r 


nd 

:rs. 


Sturgeon 
a la  Broclie. 


Fiilel  of 
Veal. 


J3eef  Steaks,  with 
shalot  sauce. 


Leg  oj  Mutton. 


S82 
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No.  202.  BILL  OF  FARE. 


FIRST  COURSE. 

SOUP  Cressey. — See  page  47. 

Neck  of  Venison. — See  page  2. 

Sturgeon  a la  Broche. — See  Appendix. 

Beef  Palates  rolled,  &c. — See  page  6. 

Veal  and  Ham  Cutlets. — See  page  189- 
Fillet  of  Veal. — See  page  138. 

Chine  of  Lamb,  and  Cucumbers*, — See  page  68. 
Beef  Steaks. — See  page  122. 

Compote  of  Pigeon. — See  page  11Q- 
Leg  of  Mutton  roasted. — See  page  132. 


SECOND  COURSE. 

\ 

Chickens. — See  page  134. 

Stewed  Peas. — See  page  321. 

Fondues. — See  page  17. 

Chantillie  Cake. — Seepage  77. 

Picked  Crab. — See  page  78. 

Dressed  Lobster. — See  page  78. 

Cheesecakes. — See  page  32. 

Spinage(see  page  45)  and  Eggs. — See  page  82= 
Leveret. — See  page  18. 
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July  21. 

No.  203.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Saute, 

removed  with  a 

1A.UNCH  OF  VENISON. 


wcetbreads 
and  sorrel 
duce. 


Mutton  Cutlets 
Riblette. 


of 

I. 

id. 


Three 
Chickens 
a la  Reine. 


Leg  of 
Lamb, 
roasted. 


elot  of 
ibbit. 


Bacon,  glazed, 
and  beans. 


Sirloin  of  Beef 


SECOND  COURSE. 


Tzco  Turkey  Poults. 


Cauliflower  and 
BeshemeJl. 


Peas,  stewed. 


Gooseberry 

Tart. 


Jelly. 


Cherry 
Tart.  ' 


French  Beans, 
a la  Crfime. 


Artichokes. 


A Leveret. 


No.  203.  BILL  OF  FARE. 

FIRST  COURSE. 


i 
*» . 

J: 

( 


A 

i 

«ac 

b. 

A 

1 


JP  Sante. — See  page  38. 

inch  of  V enison. — See  page  2. 

ton  Cutlets  Riblette. — See  page  130. 

etbreads  larded,  (see  page  84)  and  Sorrel  Sauce. — 

jpendix. 

of  Lamb  roasted. — See  page  21. 

< of  Veal. — See  page  129. 

■ kens  a la  Reine. — See  page  42. 

Bacon  and  Beans. 

n the  bacon  is  boiled  enough,  take  it  up  and  pull  the 
f and  glaze  it ; put  the  beans  on  the  dish,  and  the 
un  them  : send  parsley  and  butter,  for  the  beans,  in 

dot  of  Rabbit. — See  page  333. 
t Beef.— See  page  7. 
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SECOND  COURSE. 


Turkey  Poults. — See  page  285. 
Stewed  Peas. — See  page  321. 
i:£i — See  pa — ’ 

«j  ci  ly  . occ  page  3 1 . 

Cherry  Tart. — See 

f i i rp 


htewed  reas. — See  page  32 
Cauliflower. — See  page  18. 
Jelly. — See  page  31. 


Cherry  Tart. — See  page  322. 
Gooseberry  Tart. — See  page  73. 
Trench  Beans. — See  page  9. 
Leveret. — See  page  18. 


Artichokes. 


Trim  a few  of  the  outside  leaves  off,  and  cut  the  bolt 
even;  if  young,  half  an  hour  will  boil  them:  send 
melted  butter  in  a boat. 


July  22. 

No.  204.  BILL  OF  FARE. 


FIRST  COURSE. 


Rice  and  Chicken , 

removed  with  a 
FILLET  OF  VEAL. 


Roulard  of 
Mutton. 


Minced  and  broiled 
Turkey. 


A Neck  of 
Venison. 


Souties  of  Veal, 
and 

cucumbers. 


Ox  Rumps  aud 
cabbage, 

with  Spanish  sauce 


SECOND  COURSE. 


Two  Ducks. 


Ragout  Mell6. 


Teas. 


Chine  of  Mutton. 


X 


Shoulder  of  Lamb. 


x 
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No.  204.  BILL  OF  FARE. 

FIRST  COURSE. 

TICE  and  Chicken  Soup. — See  page  13G. 

-'diet  of  Veal. — See  page  188. 

Chine  of  Mutton. — See  page  16. 
seek  of  Venison. — See  page  2. 

I i need  and  broiled  Turkey. — See  page  123. 
t Roulard  of  Mutton  (see  page  29)  and  Piquant  Sauce.- 
ee  Appendix. 

)x  Rumps,  and  Cabbage. — See  page  5.  * 
outies  of  Veal,  and  Cucumber. — See  page  68. 


SECOND  COURSE. 

) neks. — See  page  408. 
eas. — See  page  819. 
lagout  Melle. — See  page  9- 
looseberry  Tart. — See  page  73. 
laccaroni. — See  page  Q. 
rench  Beans. — See  page  9* 
loulder  of  Lamb. — See  page  164. 

July  23. 

No.  205.  BILL  OF  FARE. 


FIRST  CQURSE. 
Italian  Soup , 

removed  with  a 

of  LAMB  boiled,  LOIN  fried, 
and  Spinage. 


Breasts  of 
»rded,  and 
imiace. 


Haricot  of 
Mutton. 


Neck  of  .Mutton 
Toasted. 


son  Fry. 


Fricandeau  and 
Sorrel. 


Ribs  of  Beef. 


SECOND  COURSE. 

Tzeo  Chickens. 

Stewed  Peas. 

Fondues,  in  cases. 

- 

Currant 

Tart. 

Savoy  Cake. 

Cheesecakes 

Spinage,  in  boxes. 

French  Beans. 

Tzco  Rabbits. 

c c 


No.  205.  BILL  OF  FARE. 

FIRST  COURSE. 

ITALIAN  Soup. — See  page  20. 

Leg  of  Lamb  boiled.  Loin  fried,  and  Spinage.  — See 
page  26. 

Haricot  of  Mutton. — See  page  21. 

Breast  of  Fowl  larded,  and  an  £mince.~-See  page  109. 
Neck  of  Mutton  roasted. — See  page  124. 

Fricandeau  (see  page  28)  and  Sorrel  Sauce. — See  Ap- 
pendix. 

Venison  Fry. — See  page  362. 

Ribs  of  Beef. — See  page  23. 


SECOND  COURSE. 
Chickens. — See  page  134. 

Fondues. — See  page  17- 
Stewed  Peas. — See  page  321. 

Savoy  Cake. — See  Appendix. 
Cheesecakes. — See  page  32. 

Currant  Tart. — See  page  3o2. 

Spinage  in  Boxes. — See  page  347. 
French  Beans. — See  page  9- 
Rabbits. — See  page  10. 


July  24. 

No.  206.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  Julie n , 

removed  with  a 

BRISKET  of  BEEF  Tremblanc, 
and  Roots. 


Broiled  Fowl, 
and  mushrooms. 


Calves  Feet 
a la  Espagnole. 


Neck  of  Venison. 


Capilolade  of 
Rabbit. 


Hashed  Lamb,  and 
Blade  Bone  grilled 


Loin  of  Veal. 


SECOND  COURSE. 


Six  Pigeons. 

O 


Cauliflower  a la 
Flamond. 


Stewed  P»s- 


A Gooseberry 
Tart. 


French  Beans. 


Ham  and 

Poached 


A Leveret. 


•N 


X 
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No.  206.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  Julien. — See  page  1 6 1 . 

Brisket  of  Beef  Tremblanc. — See  page  13. 

Calves  Feet  a la  Lspagnole. — See  page  285. 

Broiled  Fowl,  &c. — See  page  l6o. 

Neck  of  Venison. — See  page  2. 

fiashed  Lamb,  and  Blade-bone  grilled. — See  page  183. 
Japilotade  of  Rabbit. — See  page  169. 

..oin  of  Veal. — See  page  49- 


SECOND  COURSE. 

5geons. — See  page  lCi6. 

Jtewed  Peas. — See  page  321. 

’aali flower  a la  Flamond. — See  page  99- 
•ooseberry  Tart. — See  page  73. 
fain  and  Eggs. — See  page  So. 
rench  Beans. — See  page  9- 
| everet. — See  page  18. 


July  25. 

No.  207.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  a la  Heine, 

removed  with  a 
HAUNCH  OF  VENISON. 


- 


Chickens 
| Heine. 


Lamb  Cutlets, 
and  cucumbers. 


Pat6s  of 
•nd  Ham. 


Bacon  and  Beans. 


| Chump  of  Beef . 


SECOND  COURSE. 


Tzco  Ducks . 


Mushrooms. 


Stewed  Peas. 


French  Beans. 


Ragout  Mell4. 


Tzco  Turkey  Poults. 


c c 2 
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No.  207.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  a la  Rekie. — See  page  2. 

Haunch  of  Venison. — See  page  2. 

Lamb  Cutlets. — See  page  Ql. 

Chickens  a la  Reine. — See  page  42. 

Fillet  of  Veal. — See  page  138. 

Bacon  and  Beans. — See  page  383. 

Petit  Pates  of  Veal  and  Ham. — See  page  362. 
Roast  Beef.— See  page  7. 


SECOND  COURSE. 

Ducks. — See  page  363. 

Stewed  Peas. — See  page  321. 
Mushrooms. — Seepage  17- 
Currant  Tart. — See  page  35 2. 

French  Beans. — See  page  y. 

Ragout  Melle. — See  page  Q. 

Turkey  Poults. — See  page  285. 


July  26. 

No.  208.  BILL  OF  FARE 


FIRST  COURSE. 
Green  Pea  Soup , 

removed  with  a 

LOIN  OF  VEAL. 


A Civet  of  Hare. 


Blanquet  of  Veal, 
and  cucumber. 


Sturgeon  a 
la  Broche, 

Leg  of 
Lamb, 
roasted. 

Soles  boiled 
and  fried. 

Fricassee  of 
Rabbit,  with 
m ushroonis. 


Capilotadp  of 
Duck. 


Chine,  of  Mutton. 


3S9 


No.  20S.  BILL  OF  FARE. 

FIRST  COURSE. 

GREEN  Pea  Soup. — See  page  331. 
ooin  of  Veal. — See  page  49. 

.eg  of  Lamb  roasted. — See  page  37- 

Blanqvet  of  Fowl , and  Cucumber. 

Uanquet  of  Fowl  (see  page  72),  and  Cucumber.  Peel 
cucumber,  then  cut  it  in  quarters ; cut  the  seed  out, 
1 each  quarter  into  three  pieces;  put  them  in  vinegar  and 
er,  with  some  pepper  and  salt  in  it;  let  the  cucumber 
lain  in  it  for  an  hour;  then  put  a little  stock  and  a small 
of  butter  into  a stevvpan,  and  the  cucumbers ; set  them 
a slow  stove  to  simmer  until  quite  tender,  then  put  the 
umbers  to  the  blanquct. 

Civet  of  Hare.— See  page  26. 

| ales  boiled  and  fried. — See  Appendix. 

} turgeon  a la  Broche. — See  Appendix, 
ijapilotade  of  Duck. — See  page  169. 
ricassee  of  Rabbit. — See  page  273. 
hine  of  Mutton. — See  page  16. 


SECOND  COURSE. 


lickens. — See  page  134. 
as. — See  page  31 9. 

)oseberry  Tart. — See  page  73. 
bster  au  Gratin. — See  page  30. 
lall  Puddings. — See  Appendix. 
?nch  Beans. — See  page  9. 
chovy  l’oast. — See  page  78. 
voy  Cake. — See  Appendix. 

‘ veret.— See  page  18. 


July  27- 

No.  20.9.  ■ BILL  OF  FARE. 


FIRST  COURSE. 


Soup  a la  Flamond, 

removed  with  a 
NECK  OF  VENISON. 


Pigeons  a la 
Crapaudine. 

Beef  Steaks, . with 
shalot  sauce. 

Lamb’s 

Head 

grilled,  and 
an  emince. 

Turbot  and 
Fillets  of 
Sole,  tried. 

Ereast  of 
Veal, 
ragouted. 

r 

Scorch  Collops. 

A Casserole  of 
Rice  and  Giblets 

Loin  of  Veal. 


SECOND  COURSE. 


Two  Ducks. 


Crayfish. 

— 

Peas. 

1 

Blanc 

Mange. 

R.atifie 

Pudding. 

Orange  I 
Souffle.  ] 

Spinage  and  Eggs. 

Anchovy  Toast 

9 

Two  Rabbits. 


No.  209-  BILL  OF  FARE. 

FIRST  COURSE. 


SOUP  h la  Flamond.— See  page  12. 

Neck  of  Venison. — See  page  2. 

Loin  of  Veal. — See  page  49- 
Beef  Steaks. — See  page  122. 

Pigeons  a la  Crapaudine. — See  page  98. 

Turbot  and  Fillets  of  Sole  fried. — See  Appendix. 
Breast  of-  Veal  ragouted. — See  page  5. 


Lamb's  Head  grilled,  and  an  Emince. 

Prepare  the  head  as  directed  in  page  21. — Boil  the  li'^ 
and  heart,  mince  them  fine,  and  put  some  coulis  to  the 
mince;  make  it  quite  hot,  squeeze  half  a lemon,  and  pBt 


JlIUILL  ^ U HI  XV.  L-  il  VJUU'J  ccj  u *•»«.*»*  v*  - J 1.1 

little  pepper,  salt,  and  sugar;  put  the  mince  on  the  dis  > 
and  the  head  on  the  mince : garnish  with  fried  bacon,  cu 
thin. 


*T 

hi 


A Casserole  of  Rice  and  Giblets. — See  page  9§> 
Scorch  Collops. — See  page  49* 


391 

SECOND  COURSE.  • 

)ucks. — See  page  363. 

^eas. — See  page  319. 

'ray fish. — See  page  304. 

van  fie  Pudding. — See  page  106. 

)range  Souffle. — See  page  99. 

ilanc  Mange. — See  page  65. 

inchovy  Toast. — See  page  78. 

pinage*  (see  page  45)  and  Eggs. — See  page  82. 

Labbits. — See  page  10. 


July  28. 

No.  210.  BILL  OF  FARE. 


FIRST  COURSE. 


Vermicelli  Soup, 

removed  with  a 
■JPAWN,  and  Chevreuil  Sauce. 


i- 


glazed,  and 
■ Beaus. 


White  Collops. 


SECOND  COURSE. 


Sir  Pigeons. 


e of 

Two 

Neck  of 

, and 

Chickens 

Veal  a la 

c 

>iber3. 

a la  Reine, 

Ecshemell. 

Jerones  of 

Mutton  Cutlets 

!i 

a la  Ponlet. 

Riblette. 

F t 

Sirloin  of  Beef. 

Cauliflower,  and 
Beshemell. 

Peas  stewed. 

Gooseberry 

Tart. 

Jelly. 

Currant 

Tart. 

white  sauce. 


Ragout  Mell6. 


A Green  Goose. 


No.  210.  BILL  OF  FARE. 

II'  FIRST  COURSE. 

IERMtCELLI  Soup. — See  page  16. 

Fawn. — See  page  347. 

Lite  Collops. — See  page  1.5. 
icon  and  Beans. — See  page  383. 
lickens  a la  Heine. — See  page  42. 


39,2 

Neck  of  Veal  a la  Beshemell. — See  page  14. 
Chine  of  Lamb  and  Cucumbers. — See  page  68. 
Mutton  Cutlets  Riblotte. — See  page  130. 
Tenderones  of  Lamb  a la  Poulet. — See  page  26. 
Roast  Beef. — See  page  7. 


SECOND  COURSE. 

«- 

Pigeons. — See  page  166. 

Stewed  Peas. — See  page  321. 
Cauliflower. — See  page  18 
Jelly. — S.ee  page  31. 

Currant  Taft.. — See  page  352. 
Gooseberry  Tart  — See  page  73. 
Ragout  Melle. — See  page  9. 

French  Beans. — See  page  9. 

A Green  Goose. — See  page  156. 


July  29* 

No.  211.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Sahte, 

removed  with  a 
LOIN  OF  VEAL. 


Mutton  Cutlets 
larded,  and  sorrel 
sauce. 


Minced  and 
broiled  Chicken. 


Shoulder 
anu  Breast 
of  Venison, 
stewed,  and 
roots. 


Leg  of 
Lamb, 
roasted. 


Calf’s  Head 
hashed, 
and  grilled. 


Two  Sweetbreads 
larded,  and  an 
emince. 


A Chine  of  Mutton. 


SECOND  COURSE. 


A Guinea  Fowl } larded. 


Stewed  Peas. 


Artichoke  .Botiocs 
ragouted. 


Apricot 

Tart. 


A Savoy 
Cake. 


Currant 

Tart. 


Cauliflower  a la 
Fiamond. 


French  Beans  a 
Creme. 


a la 


Two  Rabbits. 


3 93 


\ 


No.  211.  BILL  OJF  FARE. 

FIRST  COURSE. 

OUP  Sante. — See  page  38. 

,oin  of  V eaf. — See  page  49- 
J laced  and  broiled  Chicken. — See  page  123. 

■ utton  Cutlets  larded  (see  page  279)  and  Sorrel  Sauce. — 
Appendix. 

all’s  iiead  hashed  and  grided. — See  page  3. 

e>4  of  i .amb  roasted. — See  page  21. 

boulder  and  Breast  of  Venison  stewed,  and  Roots. — See 

e 15.  . x 

weetbreads  larded  (see  page  94)  and  an  Emince. — See 

e 84. 

eef  Collops. — See  page  87. 
hine  of  Mutton. — See  page  lG. 


SECOND  COURSE. 

Guinea  Fowl. — See  page  183. 
tichf  e Bottoms.— ^ee  page  44. 

*ew  (i  i’e.  . — See  page  321. 
tr.  i fart — See  page  352, 
vo  > Cake. — See  Appendix, 
ricut  Tart. — See  page  293. 
inch  ' Van*. — See  page  9- 
unflower  a la  Flamond. — See  page  99- 
bolts. — See  page  iO. 
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July  30. 

No.  212.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  a la  Reine,  ‘ 

removed  with  a 

LEG  OF  LAMB  boiled,  LOIN  fried, 
and  Spinage. 


Calf’s  Feet  a 
lTEspagnole. 

Venison  Fry. 

Breast  of 
V eal, 
and  peas. 

A Ham 
braised,  and 
beans. 

Three 
Chickens 
a.  la  Reine. 

*■ 

Roulard  of 
Mutton,  and 
cucumbers. 

Matelot  of 
Babbit. 

SECOND  COURSE. 
Two  Ducks . 


1 


Ribs  of  Beef  . 


Cauliflower. 

French  Beans, 

Basket 
of  Pastry. 

Jelly. 

A Chantillie 
Basket 

Peas. 

An  Omelet. 

--- - 

Two  Turkey  Poults. 


No.  212.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  a la  Reine. — See  page  2. 

Rgg  of  ^amb  boiled.  Loin  fried.  Sec. — See  page  136. 
Veuison  Fry. — See  page  362. 


<ry. — bee  page 

Calves  Feet  a la  Espagnole. — See  page  2S5. 

Chickens  a la  Reine. — See  page  42. 

Ham  braised,  and  Beans. — See  page  14. 

Breast  of  Veal  (see  page  43),  and  Peas. — See  page  52  b 
Matelot  of  Rabbit. — See  page  333. 

Rotilard  of  Mutton  (see  page  29)  and  Cucumbers.— fe 
Appendix.' 

Ribs  of  Beef. — See  page  23. 


T 


lb 


SECOND  COURSE. 


Ducks. — See  page  563. 
French  Beans. — See  page  {). 
Cauliflower. — See  page  18. 


J " 7 : ;r:  I 
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Jelly. — See  page  SI. 

Chantillie  Basket. — See  page  (51- 
Basket  of  Pastry. — See  page  23. 

-\n  Omelet. — See  page  32. 

’eas. — See  page  S 1 9. 

Turkey  Poults. — See  page  285. 

July  31. 

Xo.  213.  BILL  OF  FARE. 


i 


j - 


I 

L 


FIRST  COURSE. 
Italian  Soup, 

removed  with 

BF.EF  Tremblanc,  and  Roots. 

SECOND  COURSE. 
Tzco  Chickens. 

nderones  of 
arab,  and 
ual)  rooms. 

Small  Mutton  Pies. 

Peths,  bread 
'crumbed,  and  fried. 

Stewed  Peas. 

0 ot,  j A Fawn,  and 

’ a.nd  chevreuil 

. nch 

sauce. 

.us. 

Matelot  of 
Tench  and 
Eels,  See. 

Gooseberry 

Tart. 

A Savoy 
Cake. 

Currant 

Tart. 

Cauliflower  a la 
Flamond. 

Crayfish 
au  Gratin. 

t .vent,  with 
• eetbread. 

Grenadines,  with 
an  emince. 

Loin  of  Veal. 

A Leveret. 

No.  213.  BILL  OF  FARE. 

FIRST  COURSE. 


'ALIAN  Soup. — See  page  20. 
ief  Tremblanc. — See  page  13. 

Pawn. — See  page  347. 

nail  Mutton  Pies — See  page  20. 

:nderones  of  Lamb  (see  page  20)  and  Mushrooms. — See 

17. 


atelot  of  Teach,  &c. — See  page  73. 
unc  ot  Lamb,  and  French  Beans. — See  page  68. 
renadines  (see  page  85)  with  an  Emince. — See  page  84. 
olevent,  with  Sweetbread. — See  page  235. 

1 *in  of  Veal. — See  page  49. 


§90 

SECOND  COURSE. 

Chickens. — See  page  134. 

Stewed  Peas. — See  page  321. 

Peths.- — ’See  page  32. 

Savoy  Cake. — See  Appendix. 

Currant  lari.— See  page  332. 

Gooseberry  Tart. — See  page  73. 

Leveret. — See  page  18. 

Crayfish  an  Gratia. 

Split  the  tails  of  the  crayfish,  and  pick  all  the  fish  from 
the  claws  and  ail  other  parts;  cut  it  up  in  small  pieces,  put 
a little  besheuiell  to  the  fish,  a little  anchovy  essence,  and 
pepper  and  salt;  fill  the  shells,  and  put  bread  crumbs  over 
the  fish  part : finish  the  same  as  lobster  au  gratin,  see  p.  30. 
Cauliflower  a la  Flainond. — See  page  99. 

A Leveret. — bee  page  18. 

August  1. 

O 

No.  214.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Julie n , 

removed  with  a 
NECK  OF  VENISON. 


Two  Chickens  a la 
Reine. 


Tenderones  of 
Veal,  and  peas. 


A Neck  of 
Mutton, 
and 

cucumber 

sauce. 

A Tongue, 
and 
greens. 

Fillet  of 
Veal  a la 
Daube. 

Beef  Palates,  as 
cutlets. 

Four  Pigeons, 
cauliflower,  and 
white  sauce. 

Chump  of  Beef  . 


SECOND  COURSE. 


A Guinea  Forcl , larded. 


Artichokes. 

Peas  stewed. 

Currant 

Tart. 

Orange 

Souffle. 

Tartlets. 
• 

✓ 

French  Beans. 

Cucumbers  fofdr 

- 

Tzco  Rabbits. 


s£7 


No.  214.  BILL  OF  FARE. 


FIRST  COURSE. 

! SOUP  Julien. — See  page  l6l. 

Seek  of  Venison. — See  page  2. 
j ongue  and  Greens. — Sec  page  55. 
i Vnderones  of  Veal,  and  Peas. — See  page  321. 

'hie kens  a la  Reine. — See  page  42. 

'illet  of  Veal  a la  Daube. — See  page  20. 

\ \eck  of  Mutton  (see  page  124)  and  Ctrcumbers. — See 
ki  jendix. 

; 'our  Pigeons  braised,  and  White  Sauce,  and  garnished 
» h Cauliflower. 


Beef  Palates. 

•eef  palates  are  in  the  shape  of  cutlets  with  sauce  alle- 
ld ; the  palates  are  first  braised  very  tender, 
oast  Beef. — See  page  7- 


SECOND  COURSE. 


Guinea  Fowl. — See  page  183. 
trticbokes. — See  page  384. 

» ewed  Peas. — See  page  32 1 . 
vrtlets. — See  page  44. 
ange  Sou  file. — See  page  99- 
irrant  Tart. — Sec  page  352. 
fcl  ench  Beans. — .See  page  9. 

1!  ibbits. — See  page  10. 


Cucumbers  forced. 

el  six  cucumbers  very  even,  scoop  the  seeds  out  with  a 
t scoop,  and  (ill  the  inside  with  force-meat;  put  them 
stew  in  some  good  stock,  let  them  simmer  gently  until 
tender,  then  take  them  out  of  the  stewpan  and  put 
ou  the  dish  ; put  a little  coulis  to  the  liquor  the  cu- 
,ei»  were  stewed  in,  give  it  a boil  up,  squeeze  half  a 
{V  Put  11  little  sugar,  pepper  and  salt,  and  pour  the  sauce 
the  cucumbers;  or  glaze  them,  and  pul  the  sauce  under. 


✓ 


O 


August  2. 


No.  215.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Santo, 

removed  with  a 
LOIN  OF  VEAL. 

SECOND  COURSE. 
Site  Pigeons. 

Venison  Fry. 

Poulet  a la 
Duchesse,  with 
mushrooms. 

Picked  Crab. 

Stewed  Peas, 

A Jole  of 
Salmon, 
and  Soles, 
fried. 

Beef  Steak 
Pie. 

Two  Carp, 
bread 
crumbed, 
and  baked. 

Gooseberry 

Tart. 

Ratifie 
Pudding, 
and  wine 
sauce. 

1 

Cheese- 

cates. 

Lamb  Cutlets,  and 
piquant  sauce. 

A Civet  of  Leveret. 

Spinage  and  Eggs. 

Prawns.® 

Shoulder  of  Lamb. 

Chine  of  Mutton. 

No.  215.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  Sante. — See  page  38. 

Loin  of  Veal. — See  page  49- 
Poulet  a la  Duchesse. — See  page  12. 

Venison  Fry. — See  page  362. 

Salmon  and  Soles  fried. — See  Appendix. 

Raised  Beef  Steak  Pie. — See  page  60. 

Carp  baked. 

Put  stuffing  in  it,  turn  it  round,  and  brush  it  over 
egg;  put  plenty  of  bread  crumbs  over  it,  then  drop  oil 
butter  over  the  bread  crumbs ; put  it  in  a deep  earthen  di  > 


1 


39© 


d a little  stock,  a feu*  sliced  onions,  a few  bay  leaves,  a 
'got  of  thyme,  parsley,  and  both  sorts  of  marjoram,  and  a 
ig  or  two  of  basil ; put  in  half  a pint  of  port  wine,  and 
f a dozen  anchovies;  put  it  in  the  oven,  it  will  take  an. 
ir  to  bake:  have  the  carp  done  a quarter  of  an  hour 
ore  it  is  warned,  on  account  of  having  the  liquor  that  it 

> baked  in  to  make  the  sauce;  put  about  an  ounce  of  butter 

> a stew-pan  and  set  it  on  the  fire  to  melt;  then  put  as 
ch  flour  as  will  dry  it  up,  put  in  the  liquor  from  the  carp, 

. •?  it  a boii,  keep  stirring  it  during  the  time  it  is  on  the  fire; 
; ?n  it  has  boiled,  take  it  from  the  fire,  and  squeeze  a lemon 
. put  a little  Cayenne  pepper,  and  a little  sugar;  put  the 
d on  the  dish,  and  garnish  with  parsley:  send  the  sauce 
i boat. 

CB.  If  the  carp  is  for  a meagre-day,  put  butter  in  the 
\ ling  instead  of  suet,  and  use  water  instead  of  stock;  or 
A stock,  if  convenient:  observe  this  in  all  meagre  dishes, 
i Civet  of  Leveret. — See  page  26. 

•amb  Cutlets. — See  page  91. 

\ 'hine  of  Mutton. — See  page  lG. 


SECOND  COU 

i geons. — See  page  166. 
i ?wed  Peas. — See  page  321. 

: eked  Crab. — See  page  78. 
j leesecakes. — See  page  32. 

Ltifie  Pudding.  See  page  106. 
iwns. — See  page  281. 
nage  and  Eggs.— See  page  45. 
Dulder  of  Lamb. — See  pag£'l(>l 
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August  3. 

/ ° 

No.  216.  BILL  OF  FARE. 


FIRST  COURSE. 


Green  Pea  Soup , 

removed  with  a 

HAUNCH  of  LAMB  larded,  and 
\ Chervil  Sauce. 


Beef  Steaks,  and 
shalot  sauce. 

Petit  Pates  of 
■Lobster. 

Neck  of 
Veal  a la 
Beshemell. 

A Pike, 
baked. 

Neck  of 
Venison. 

Mutton  and 

Breast  of  Lamb, 

Potatoe  Pie. 

and  spinage. 

Rump  oj  Beef  a la  Mantua. 


SECOND  COURSE. 


Two  Ducks. 


Peas. 

An  Omelet. 

ml 

» 

Blanc 

Mange. 

Currant 

Pie. 

Chantilk 

Cake. 

_ 

Maccaroni. 

Preuch  Bern  j 

A Leveret. 


No.  216.  BILL  OB  FARE. 

FIRST  COURSE. 


GREEN  Pea  Soup. — See  page  331. 

Haunch  of  Lamb,  and  Chervil  Sauce. — See  page  53. 
Petit  Fates  of  Lobster. — See  page  57. 

Beef  Steaks. — See  page-  V22. 

A Pike  baked. — See"pa§fe  2.35. 

Keck  of  Venison.— See  page  2. 

Keck  of  Veal  a la  Beshemell. — See  page  14. 

Breast  of  Lamb,  and  Spmage. — See  page  197. 

. & . i i \ a It'  C1  ..  . r 


A Mutton  and  Potatoe  Pie. — See  page  55. 


u 


A liump  of  Beef  a ia  Mantua.— See  page  59- 


SECOND  COURSE. 

r7  7Q  J 

'wo  Ducks. — See  page  30*3. 
vn  Omelet. — See  page  3*2. 

| eas. — See  page  3 10. 

■ iumtillie  Cake. — See  page  77. 


• 7'  Mi  .oV, 


T-  'I5* 


, .1.  >0  J - i V-  ’ 


Carrant  Pie. 


. . i - 

i * Jj 


-I 


^ . * 

it  the  currants  in  the  dish,  put  sugar,,  and  cover  it  with 
|il  paste. 

accaroni. — See  page  9-  . 
auc  Mange. — -See  page  65. 
ench  Beans. — See  page  9* 

Leveret. — See  page  18. 


C-  1 


. .»  a 


A 112:11st  4. 

d :\ 

No.  217.  BILL  OF  FARE. 


■ t FIRST  COURSE. 
Mock  Turtle , 

removed  with  a 
UNCII  OF  VENISON. 


Mutton  Cutlets 
Riblette. 


\ Di 

bleed 

J 


oner), 

aiseo, 

is. 


Two  Rabbits  a la 
Oporto,  larded, 
and  French  beaus. 


WrfoaV,  of  Beef  . 


SECOND  COURSE, 


Six  Pigeons. 


Ragout  Melle. 

Peas. 

Small 

Pastry. 

Jelly. 

s 

CiiTrant 

Tart. 

V , 

French  Beans. 


Ham  and  Toast. 


A Guinea  Fowl. 


st  d 
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No.  217-  BILL  OF  FARE. 


FIRST  COURSE. 

MOCK  Turtle. — See  page  22. 

Haunch  of  Venison,  See  page  2. 

Mutton  Cutlets  Riblette. — See  page  130. 

Fricandeau  (see  page  28)  and  Sorrel  Sauce. — See  Ap. 
pendix. 

Chickens  a la  Reine. — See  page  42. 

Leg  of  Lamb  boiled,  &c. — See  page  136. 

Ham  braised. — See  page  14. 

/ / . 

Two  Rabbits  ci  la  Oporto,  and  French  Beans. 

For  rabbits,  see  page  42.  Lard  them,  and  finish  them  as 
other  lardings  ; the  French  beans  are  to  be  boiled  in  water, 
and  drained  very  dry,  then  put  into  hot  coulis  ; they  should 
not  boil  after  they  are  put  in  the  sauce  : garnish  with  paste, 

Duck  braised  (see  page  27)  and  Stewed  Peas. — See 
page  321. 

Roast  Beef. — See  page  7. 


.SECOND  COURSE. 

Pigeons. — See  page  166. 

Peas. — See  page  319- 
Ragout  Melle. — See  page  9* 

Jelly. — See  page  31. 

Currant  Tart. — See  page  352. 

Small  Pastry.— See  page  243. 

Ham  and  Todst. — See  page  65. 

French  Beans. — See  page  9. 

A Guinea  Fowl* — See  page  183. 


/ . v » 


« 


* 

1 

( 
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August  5. 

No.  218.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  a la  Flamond. 

removed  with  a 

TLLF.T  of  VEAL  A la  Feshemell. 


.ues  ot  M .turn, 
ad  cucumoer. 


Ox  Lamps,  and 
cabbage. 


eck  of 
enison. 

A raised 
Pie  with 
Pigeons. 

Breast  of 
Veal,  and 
peas. 

Fricandeau, 
sorrel  sauce. 

Scorch  Collops, 
and  truffles. 

Chine  of  Mutton. 

SECOND  COURSE. 

Tzco  Chickens 

one  larded. 

m 

Cauliflower. 

Peas. 

1 i - > C .... 

A Chantillie 
Cake. 

Orange 

Souffle. 

Currant 

Tart. 

French  Beans. 

v * 

» 

Mushrooms. 

* r 

Tzco  Rabbits. 

No.  218.  BILL  OF  FARE. 

L * i 

FIRST  COURSE. 

\ 

OUP  a la  Flamond. — See  page  12. 
illetof  Veal  i\  la  Beshemell. — See  page  84. 

}|x  Rumps,  and  Cabbage — See  page  5. 

ill  mties  of  Mutton,  bee.  (see  page  38)  and  Mushrooms. — 

M page  1 65. 

Least  of  Veal,  (see  paee  43)  and  stewed  Peas. — See 

1 1 321. 

raised  Pigeon  Pie. — See  page  173. 

*ck  of  Venison — See  page  2. 
orch  Collops. — See  page  49- 

icandeau  (see  page  28)  and  Sorrel. — See  Appendix, 
une  of  Mutton. — See  page  1G. 

d d 2 
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SECOND  COURSE. 

Chickens. — See  page  134. 

Peas. — See  page  $1Q. 

Cauliflower. — See  page  18. 

Currant  fart. — See  page  352. 

Orange  Souffle. — See  page  99. 
Chantillie  Cake. — See  page  77. 
Mushrooms. — See  page  17. 

French  Beans. — See  page  9. 

Rabbits. — See  page  10. 


August  6. 

o 

No.  219.  BILL  OF  FARE. 


FIRST  COURSE. 
P e rmi celli  So  up, 

removed  with  a 
NECK  OF  VENISON. 

SECOND  COURSE. 

Tzco  Turkey  Poults:  one  lardedn 

Pigeons 

a la  Crapaadine. 

A Haricot  of 
Mutton. 

Spinage,  in  busies. 

Peas,  stewed.  jP 

' A raised 
Pie  with 
a daubed 
Fowl. 

Leg  of 
Lamb, 
roasted. 

A raised 
Pie  with 
Venison. 

Cheesecake. 

Jelly 

Marbre. 

1 

Goosebem  <<s 
Tart  tv 

4 

Veal  and  Ham 
Cutlets. 

Matelot  of  Tench 
and  Eels,  tk c. 

French  Beans. 

t 

Fondues,  in  cstffi 

Ribs  of  Beef. 

A Leveret. 

No.  219.  BILL  OF  FARE. 

FIRST  COURSE. 

VERMICELLI  Sou;).— See  page  16. 

Neck  of  V enison. — See  page  2. 

Leg  of  Lamb  roasted. — See  page  21. 

Haricot  of  Mutton.— See  page  21. 

Pigeons  a la  Crapaudine. — See  page  93. 

2 


fit 

* 


It 
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Matelot  of  Tench,  (see  page  76)  and  Eels. — See  page  30. 
1 Veal  and  Ham  Cutlets. — See  page  189. 


A raised  Pic  with  Venison . 


done  a shoulder  and  breast  of  venison  two  days  before 
pie  is  wanted,  and  season  them  with  pepper,  salt,  and 
aJ  spice  ; stew  them  as  directed  in  page  15.  Raise  the  pie 
fill  it  with  bran  ; when  baked,  cut  the  venison  into  neat 
| :es,  and  put  it  into  the  pie ; strain  the  liquor  that  it  was 
,ed  in,  skim  thp  fat  from  it,  and  put  it  to  the  pie : send 

I p very  hot. 

A raised  Pie,  with  a daubed  Fowl  in  it. 

one  a large  fowl  and  fill  it  with  good  farce,  then  put  it 
a stewpan,  (first  laying  sheets  of  fat  bacon)  and  then 
bones  of  the  fowl,  and  any  other  giblets  or  trimmings  of 
, six  onions,  a faggot  of  thyme  and  parsley,  a few 
es  of  inace,  and  three  or  four  bay  leaves;  put  the  fowl 
nd  a pint  of  stock;  cover  the  fowl  with  fat  bacon  and 
3 paper;  set  it  on  a sl.ow  fire  to  simmer  for  two  hours  ; 
: that  is  doing,  raise  a pie  and  fill  it  with  bran  ; when 
1,  clean  the' bran  out,  and  put  in  the  fowl  ; strain  the 
r that  the  fowl  was  stewed  in,  skim  off  the  fat,  and  put 

II  ich  coulis  to  it  as  will  fill  up  the  pie ; slice  a few  truxHes, 
be  had,  and  put  them  in  the  coulis  : give  it  a boil  up, 
•our  it  over  the  fowl. 

os  of  Beef. — See  page  23, 


SECOND  COURSE. 

jey  Poults,  one  larded. — See  page  28 5. 
fed  Peas. — See  page  ..,21.  • 
r Marbic. — See  page  73. 
age  in  Boxes. — See  pa.  e 347. 

'C berry  Tart. — See  p e 73. 
neesecake. — See  page  52. 
hies. — >ce  page  17* 
ch  Beans. — See  page  9» 
ret. — See  pu^e  18. 
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August  7- 

No.  220.  BILL  OF  FARE. 


SECOND 

COURSE. 

Two  Chickens. 

Cauliflower  u la 
Creme. 

Peas. 

Currant  Tart. 

Maccaroni . 

Kagout  Melle. 

Gooseberry  lart 

French  Beans. 

Ham,  and  Eggs.  I 

1 

1 

4 

Tzco  Rabbits. 

FIRST  COURSE. 


Soup  a la  Flamond, 
« 

removed  with  a 
LOIN  OF  VEAL. 


Tenderones  of 
Lamb,  and 
Mushrooms.  ~ 


Breast  of  Veal, 
arid  peas. 


Small 

Mutton  Pies. 


Petit  Pat6s  of 
Sweetbread. 


Beef  Trembianc, 
and  roots. 


Poulard 
a la  Duchesse, 


Chine  of  Mutton. 


No.  220.  BILL  OF  FARE. 

FIRST  COURSE. 


SOUP  a la  Flamond. — See  page  12. 

Loin  of  Veal. — See  page  49- 
Petit  Pates. — See  Appendix. 

Tenderones  of  Lamb  (see  page  26)  and  Mushrooms.— Se? 
page  17. 

Beef  Trembianc,  and  Roots. — See  page  13.  * 

Breast  of  Veal  (see  page  43)  and  Peas. — See  page  32lr 
Poulard  ala  Duchesse. — See  page  12. 

Small  Mutton  Pies. — See  page  20. 

Chine  of  Mutton.— See  page  16. 


u 


! 1 


1 


SECOND  COURSE. 

Chickens. — See  page  134. 

Peas. — See  page  319- 
Cauliflower. — See  page  18. 

Maccaroni. — See  page  9. 


) 
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Currant  Tart. — See  page  352. 
Gooseberry  Tart. — See  page  73. 


Rairout  Melle. — See  page  9- 
Ham  and  Lgg s. — See  page  85. 
French  Beans. — See  page  y. 
Rabbits. — See  page  10. 


TIM 


. *V  } 4 

> S 

v*.-'  HeooA 
>v  s.i 


-- 


Auoust  8. 


No.  221.  BILL  OF  FARE. 


• ■—  * • • \ 

T }*’!«  J 

■v  r e i 


FIRST  COURSE. 
Soup  a la  Reine, 

removed  with  a 
HAUNCH  OF  VENISON. 


1 


SECOND  COURSE. 
Tzco  Ducks. 


juet  of  Vea  , 
mushrooms. 

Two  Chickens 
a la  Reine. 

| of  Veal  a la 
i 'Sshemell. 

Haunch  or  Lamb 
larded,  and 
chervil  sauce. 

• 

imaJI  Ham 
b:  1,  and  beans. 

Fillets  of  Mutton, 
and  Cucumber 

Chump  of  Beef. 

Cauliflower,  with 
Parmasan  cheese. 


Ragout  Meile. 


Cheesecakes. 


French  Beans, 
a la  CrSme. 


Stewed  Peas. 


Gooseberry  Tart. 


Artichoke  Bottoms 


Mushrooms. 


Six  Pigeons. 


No.  221.  BILL  OF  FARE. 

| FIRST  COURSE. 

)UP  a la  Reine. — See  page  2. 
lunch  of  Venison. — See  ^age  2. 
iicken9  & la  Reine. — See  page  42. 
artquet  of  Veal,  &c. — See  page  73. 
lunch  of  Lamb,  and  Chervil  Sauce. — See  page  53. 
^ck  of  Veal  a la  Beshemell. — See  page  14. 

‘ets  of  Mutton,  and  Cucumber. — See  page  48. 
iall  Ham  braised,  and  Beans. — See  page  14. 

>ast  Beet. — See  page  7. 
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SECOND  COURSE. 

Ducks. — See  page  363. 

Stewed  Peas. — See  page  321. 

Cauliflower  a la  Flamond.— See  page  99. 

Gooseberry  Tart. — See  page  73. 

Ragout  Me  lie. — Sec  page  9. 

Artichoke  Bottoms. — See  page  44. 

Cheesecakes  of  Almonds.  \ 

Blanch  four  ounpes  of  gweet  almonds,  and  an  ounce  of 
bitter  ditto,  pound  them  very  fine,  then  put  them  into  a 
bason,  with  the  yelks  of  four  eggs,  and  two  table  spoonsful 
of  sifted  sugar;  beat  them  up  very  well  for  ten  minutes; 
then  beat  up  the  whites  of  two  eggs  with  a knife  on  a pewter 
plate,  and  put  them  to  the  almonds,  with  the  rind  of  a lemon 
grated,  and  a table  spoonful  of  apricot  jam,  a little  nutmeg, 
and  half  a glass  of  brandy  ; sheet  the  tartlet  pans  with  puff 
paste,  cut  out  with  a cutter,  and  fill  them  about  half  foil 
with  the  cheesecake : they  will  take  very  little  time  to  bake. 
Mushrooms.— See  page  17. 

French  Beans. — See  page  9. 

-See  page  1 66. 


Pigeons.- 


August  9- 

No.  222.  BILL  OF  FARE. 


FIRST 

COURSE. 

Soup  Sante, 

removed  with  a 

1 LOIN  OF  VEAL. 

1 

Calf’s  Feet  au 
Gratin,  and  Italian 
sauce. 

Breast  of  Lamb  j 
grilled,  and 
cucumbers. 

’ . | 

Leg  ol  Lamb 
boiled,  Loin  fried, 
and  spinage. 

Turbot,  and 
Whitings  fried.  ■' 

I* 

Matelot  of  Rabbit. 

Cheeps  Rumps  and 
Kidneys  and  rice. 

A Chine  of  Mutton. 

SECOND  COURSE. 


Two  Turkey  Poults. 


Ratifie  Pudding. 


Peas. 


,Spinage  ana  Eggs. 


Picked  Crab. 


Caulifiofer. 


Cray  ash. 


French  Beans- 


Chautiliio  C'ake- 


Tu'o  Rabbits. 


■No.  222.  BILL  OF  FARE. 

• ' ■ ' ,,y  . * 

* i F >-  * 

FIRST  COURSE. 

TUP  Saute. — See  page  ."8. 

□in  of  Veal. — See  page  4y. 
reast  of  Lamb,  and  Cucumbers. — See  page  41. 
alves  Feet  au  Oratin. — See  page  213. 
jrbot,  and  Whitings  fried. — See  Appendix. 

| jg  of  Lamb  boiled,  &e. — See  page  13b. 

.atelot  qf  Rabbit. — See  page  333. 

Sheeps  llumps  and  Kidneys,  and  Rice. 

)ii  the  rice  the  same  as  for  a casserole,  and  raise  a rim 
d the  dish  about  two  inches  high;  brush  it  over  with 
and  put  it  in  the  oven  to  brown,  put  the  rumps  and 
‘ys  .a  file  dish  afterwards  : for  the  rumps  and  kidneys, 
i^ge  37.  t 

j ine  of  Mutton.-^-Sse  page  io; 


SECOND  COURSE. 

key  Poults.-  See  page  C8.5. 
keel  ■ Tab. — See  para  78. 
hie  I ddin.T. — >o  page  10b. 
liHo-.vcr.—  See  page  18.  , 

s.— See  page  § 1 !)■ 
u:h  beans  -See  page  Q. 

;a.ge  and  Egg-.  -See  page  45. 
nt i! lie  Cake — Stc  page  77. 

■fish.— See  page  30 4.  ' 

bits. — See  page  10. 
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August  10. 

No.  223.  BILL  OF  FARE. 


\ 

FIRST  COURSE. 
Vermicelli  Soup, 

removed  with  a 

RUMP  of  BEEF  a I’Espagnole. 

Compote,  of 
Pigeons. 

A Volevent. 

Neck  of  Venison. 

Breast  oi  Veal,  and 
peas. 

Matelot  of 
Carp.  &c. 

A Pike  baked. 

Chine  of  Lamb, 
and  cucumbers. 

Filiet  of  Vial  a la 
Beshemell. 

Risoles  of  Chicken 
and  Ham  rolled  in 
paste,  and  fried. 

Beef  Olives,  with 
scooped  potatoes. 

Soup  Saute, 

removed  with  a 
CHINE  OF  MUTTON. 

SECOND  COURSE. 


Two  Chickens. 


vV ax  Basket,  with 
Prawns. 


Peas  stewed. 


Four  Sweetbreads 
roasted. 


Ham  and  Toast. 


Savoy  Cake. 


Spinage  and  Egp.  j 

> - - I 


Chantillie  Basket 


- 


~ : 


Two  Ftabbiti. 


French  Beans. 


Basket  of  Pastry : 


A Leveret. 


No.  223.  BILL  OF  FARE. 

FIRST  COURSE. 


VERMICELLI  Soup.— See  page  16. 

Rump  of  Beef  daubed,  and  Spanish  Sauce,  &c.— 
page  36'. 

Volevent. — See  page  38. 

Compose  of  Pigeons. — See  page  119-  1 

Breast  of  Veal  (see  page  43)  and  Peas. — See  page  321* 
iNeek  of  Venison. — See  page  2. 

A Pike  baked. — See  page  255. 

Matelot  of  Carp,  8tc. — See  page  2.52. 

Lillet  of  Veal  a.  la  Beshemell. — See  page  8L 


v 


l.\ 


l 
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•ie  of  Lamb,  and  Cucumbers. — See  page  68. 

.f  Olives,  with  scooped  Potatoes. — See  page  3(5. 
, > i os  fried. — See  page  U7. 
jp  Sante. — See  page  38. 
nc  of  Mutton. — See  page  16. 


. v 

V v-' 


SECpND  COURSE. 

' kens.— See  page  IS4. 
ttillie  Basket. — .l.  e page  6l. 
x Basket. — See  A.  pendix. 
tage  a ad  Eggs. — See  page  45. 

,ved  i eas. — See  page  321. 
tbits. — See  page  lO. 

;etbread3  roasted. — See  page  246. 
nth  Bea ns. — See  page  9. 
n a id  1 oust. — See  page  65. 
ket  of  t ..soy. — ."5ce  page  23. 
oy  Cake. — Sec  Appendix, 
everet. — See  page  18. 

A vgnst  1 1 . 

No.  224.  . BILL  OF  FARE. 


t 

' 


fn*) 


tills  l COURSE. 


Soup  a la  Heine, 

removed  witl  a 

vUNQII  OF  VENISON. 


ties  and 
fles. 


■ C*. 

*»i 


A, |j 

bodt 


M ut  tun, 
mree  of 
ips. 


>t  Veal. 


>ucks, 
ced,  and 
‘i  sauce. 


ket*. 


Semels,  with 
cucumber  sauce. 


Two  Chickens 
a la  Reine. 


Ham  braised, 
and  beans. 


Stewed  Venison, 
and  roots 


Italian  sauce. 


Mock  Turtle, 

removed  with  a 
iIRLOIN  OF  BEEF. 


SECOND 

COURSE. 

Six  Pigeons. 

• 

Spinage  and 
croutons. 

Peas. 

» 

Currant  Tart. 

Jelly. 

- Should*  of  Lamb. 
1 . 

Two  Rabbits. 

• 

Rhenish  f ream. 

Gooseberry  Tart. 

1 

French  Beans. 

Cauliflower. 

Jl  Goose. 
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No.  224.  BILL  OF  FARE. 

FIRST  COURSE. 


SQUP  a la  Reinc. — S.ee  page  2. 

Haunch  of  Venison. — See  page  2. 

Tenderones  and  Truffles. — See  page  12. 

Semels  (see  page  92)  and  Cucumbers. — See  Appendix. 
Chickens  a la  Reine. — See  page  42. 


>3 


Neck  of  Mutton > with  a Parte  of  Turnips. 

Braise  a neck  of  mutton  in  a white  braise  until  quit 
tender,  and  boil  the  turnips-in  the  braise;  when  done,  tab  " 
them  up,  and  squeeze  them  as  dry  as  possible;  then  rob 
them  through  a tammy,  put  them  into  a slewpan  with  a iitth 
beshemell,  set  them  on  the  fire,  and  keep  stirring  them  unti  L 
the)’;  are  quite  hot;  put  a little  pepper  and  salt  to  them,  put 
them  round  the  dish  ; take  the  mutton  up,  and  dry  it  withi 
cloth,  lay  it  on  the  dish,  and  pour  a little  beshemell  over  it 
garnish  with  carrot. 

Ham  braised,  and  Greens.— See  page  14. 

Loin  of  VeaL — See  page  ‘49- 

Crockets. — See  page  49*  • 

Lambs  Feet  (see  page  52)  and  White  Italian  Sause. 
Appendix. 

Mock  Turtle. — See  page  22. 

Roast  Beef. — See  page  7. 


ir 


SECOND  COURSE, 


Pigeons. — See  page  1 66. 

Peas. — See  page  3 19- 
Currant  Tart. — See  page  352. 
Spinage. — See  page  45. 
Jelly.— See  page  31. 

Rabbits. — See  page  10. 
Shoulder  of  Lamb. — See  page  1 
Gooseberry  Tart. — See  page  73. 
Rhenish  Cream. — See  page  50. 
Cauliflower. — See  page  18. 
French  Beans. — See  page  9. 

A Goose. — See  page  150. 
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No.  225.  BILL  OF  FARE. 


first  course. 

Soup  ii  la  Rcinc , 

removed  with  a 
VUNCH  OF  VENISON. 


Lb  Cutlets, 
e.I  tumbers. 


ler  and 
’ Venison, 
md  roots. 


j.A  ties  of  . 
tgj|  , with  a 
»f  ditto. 


f Lamb, 

fell  and 

hoLtauce. 


Small 

Mutton  Pies. 


Three  Chickens 
a I<t  Rem'S. 

J i.fliA 


A Bianquet  of 
Fowl  and  Trudies 


Fillet  of  Veal 
a la  Dan  be,  and 
Flemish  sauce. 


_h  _ 
I 

>- 
i 

u I d 
I 


iSoup  Sant6, 
[remov’d  with 
\ Trame.  S ! a Rump  ot 
-Beef  a 

' jl’Espagnole. 


t'J 

V and 

?3. 

| 

+*  I 

re-  J 

s of 

J 

it 

rooms. 

— *■*! 

■ e* 

.rkens, 

oh 

[ con. 

’ctii 

k — j 

| * of 

S-.vci 

j ads. 

*■ 

— 


Sturgeon 
a la  Broche. 


and  cucumber. 


A Matelot  of 
Tench  ic  Eels,  &c 


Pigeons 

a la  Crapaudine. 


Mock  Turtle , 

temoved  with  a 

NT.  OF  MUTTON. 
. 


SECOND  COURSE. 

• ■ 1 » C.  i*.  -0  rx' 

/ 

A Capon. 

t 

Basket  of  Pastry. 

A Savoy  Cake. 

/.•  *»  o 

_ -x  \ -T 

X.,  v> 

^ 

French  lieans. 

i 

• 

. . 

Peas. 

* • ' • k . . » 

■ 

•i  q. 

, 

Darioles  in 

paste. 

Currant  Tart. 

, 

■ 

Ragout  IMelle. 

/ i 

An-Omdet. 

rr; 

w 

Jelly  an  Marble. 

Raspberry  SoirtHe. 

' 

t * 1 iji 

Two 

Ducks. 

% 

^ Frame.  \ 

fk & 

. 

A Leveret. 

« 

J 

Cederata  Cream. 

Orange 

Jelly  au  Mprbre. 

An  Omelet. 

Ragout  MelI6. 

. 

Gooseberry  Tart. 

Darioles  in  paste. 

Stewed  Peas. 

French  Be  a ns, 
a la  Grchue. 

Savoy  Cake. 

Basket  of  Pastry. 

Six  Pigeons. 

/ 

No.  225.  BILL  OF  FARE. 


FIRST  COURSE. 

■t  * 1 - 

SOUP  a la  Heine. — See  page  2. 

Haunch  or  V enison. — See  page  2. 

Small  Mutton  Pies. — See  page  20. 

Lamb  Cutlets  (see  page  91)  and  Cucumbers. — See  .Ip  j 
pendix. 

Chickens  a la  Reine. — See  page  42. 

Shoulder  and  Breast  of  Venison  stewed,  and  Roots  (see 
page  15).  Only  the  prime  part  is  used  of  both  joints. 
Blanquet  of  Fowl,  and  Truffles. — See  page  48. 

A Souties  of  Leveret,  &c. — See  page  53. 

' Fillet  of  Veal  a la  Daube  (see  page  20)  and  Fleinifl 
Sauce. — See  Appendix.' 

Haunch  of  Lamb,  &c. — See  page  53. 

Two  Soups  SantC — See  page  38. 

Ham  braised. — See  page  14. 

Rump  of  Beef  and  Spanish  Sauce. — See  page  36. 

A Fillet  of  Mutton,  and  Cucumber. — See  page  48. 
Sturgeon  ala  Broche. — See  Appendix. 

A Turkey,  and  Truffles. — See  page  4. 

A Souties  of  Rabbit,  and  Mushrooms. — See  page  84- 
A Matelot  of  Tench. — See  page  76. 

Chickens  and  Tarragon. — See  page  14. 

Pigeons  a la  Crapaudine. — See  page  98. 

Petit  Pates. — See  Appendix. 

Mock  Turtle. — See  page  22. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE 

Capon. — See  page  149. 

, ivoy  Cakes. — See  Appendix, 
isket  of  Pastry. — See  page  23.. 

•as. — See  page  31 9. 
ench  Beans. — See  page  9. 
in  ant  Tart. — See  page  3.02. 
uioles. — See  page  39. 

1 Omelet. — See  page  32. 

.igout  Melle. — See  page  9. 
fly  Marbre. — See  page  73. 
ispberry  Cream. — See  page  31. 
Leveret. — See  page  18. 
neks. — See  page  363. 

•ange  Jelly.— See  page  66. 

:derata  Cream. — See  page  33. 

:>ose berry  Tan. — See  page  73. 

?vred  Peas. — See  page  32  J. 
f feons. — See  page  1 66. 
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August  13. 


No.  226.  BILL  OF  FARE. 


FIRST  COURSE. 


Vermicelli  Soup , 

removed  with  a 
HAUNCII  OF  VENISON. 


SECOND  COURSE. 


White  Collops,  anc 
mushrooms. 

Lambs  Feet  and 
peas, in  white  sauce. 

' 

Venison  Fry. 

Beef  Tremblanc, 
aud  capers,  &c. 

A Small  raised  Pie, 
with  Beef  Steaks. 

A Small  raised  Pie, 
with  Pigeons. 

Leg  of  Lamb 
boiled,  and  spinage. 

Breast  of  Veal 
a l’ftalienne. 

Loin  of  Veal 
a la  beshe- 
mell. 

& & 

S Frame.  S 

m 

A Chine  of 
Mutton. 

Neck  of  Venison 
stewed,  and  roots. 

Three  Chickens  a 
Ja  Reine. 

A Small  raised  Pic, 
with  Mutton. 

A Small  raised  Pic  - 
with  Fowl,  Ham, 
Veal,  Sec. 

Ox  Rumps,  and 
cabbage. 

A Neats  longue, 
in  Cutlets,  and  F 
greens. 

A Fricassee  of 
Rabbits,  and 
mushrooms. 

Blanquet  o 1 Fowl, 
and  truffles.  t 

So  up  J alien,  - 

removed  with 

RIBS  OF  BEEF. 

1 

Tzco  Turkey  Poults:  otic  larfad .1  |j 

A Carmel  B&yij.  l 


A Wax  Basket  of 
Prawns. 


Maccaroni. 


Jelly. 


of  Pastry. 


Ragout  Melle. 


— 


Stewed  Peas.1 


— 


Blanc  Manga 

H 


\ Frame.  N 


Anchovy  Toast. 


Rhenish  Cream. 


Crdme. 


A Carmel  Basket 
of  Pastry. 


A Wax  Basket  ol 
Crayfish. 


A Green  Goose. 
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No.  226.  BILL  OF  FARE. 

FIRST  COURSE. 

VERMICELLI  Soup. — See  page  16. 
launch  of  Venison. — See  page  2. 

I ^ambs  Feet,  and  Peas  (see  page  52)  in  White  Sauce,— 

■ Appendix. 

Vhite  Collops,  &c. — See  page  15. 

\ ;i  5eef  Tremblanc,  &c. — See  page  13. 

3 j|  ' enison  Fry. — See  page  362. 

A Small  raised  Pie,  with,  Pigeons . 

his  pie  should  not  be  more  than  two  inches  and  a half 
p : pigeons  that  have  been  served  up  as  a compote,  will 
for  this,  or  pigeons  that  have  been  roasted  ; split  them, 
1 put  a little  stock  and  coulis,  and  six  yelks  of  eggs  that 
e been  boiled  hard  ; raise  the  pie,  a*ul  fill  it  with  bran ; 
e it  without  a cover;  when  done,  clean  the  pie  out,  and 
it  with  pigeons. 

small  raised  Beef  Steak  Pie. — See  page  60. 
reast  of  Veal  a lTtalienno. — See  page  87. 
eg  of  Lamb  boiled,  and  Spinage. — See  page  136. 
hine  of  Mutton. — See  page  16. 
oin  of  Veal  i la  Beshemell. — See  page  14. 
hickens  & la  Reine. — See  page  42. 
eck  of  Venison,  and  Roots. — See  page  15. 

Small  raised  Pie  a la  Frangoise. — See  page  38. 

Small  raised  Pie,  with  Mutton  and  Potatoes. — See 
i 35. 

x Rumps,  and  Cabbage,  8cc. — See  page  5. 

Neat’s  Tongue  in  Cutlets,  and  stewed  Gr«ns. — See 
1|  s 365. 

anquet  of  Fowl  and  Truffles. — See  page  48. 

Fricassee  of  Rabbit,  &c. — See  page  275. 

•up  Julien. — See  page  l6l 
> bs  of  Beef. — See  page  23. 


I 
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SECOND  COURSE. 


Turkey  Poults. — See  page  285. 
Carmel  Basket. — See  Appendix. 
Wax  Basket. — See  Appendix. 
Stewed  Peas. — See  page  321. 
Maccaroni. — See  page  9. 

Blanc  Mange. — See  page  65. 
Jelly. — See  page  31. 

Fondues. — See  page  17. 

Ragout  Melle. — See  page  9. 
Chickens. — See  page  134. 
Anchovy  Toast. — See  page  78. 


i ’ 1 


Eggs  a la  Poulet. 

Boil  eight  eggs  hard,  and  put  them  in  cold  water,  theftt 
peel  them  without  breaking  the  whites ; cut  a small  bit  o 
the  end  of  four,  so  as  they  will  stand  upright  on  the  dish 
split  the  other  four  through  the  middle,  and  lay  them  roun 
the  others;  put  a little  beshemell  into  a stew  pan,  make  i 
hot,  and  put  a little  chopped  parsley  in  it,  and  pour  it  ova 


the  eggs. 


N.B.  The  parsley  should  not  he  boiled,  neither  in 
sauce  or  before  it  is  chopped  : garnish  with  croutons. 
Rhenish  Cream. — See  page  50. 

French  Beans. — See  page  9- 
Cauliflower  a la  Flamond. — See  page  99- 
A Green  Goose. — See  page  156. 

Rabbits. — See  page  10. 


-•v  * 


/ 
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August  14. 

No.  227.  HILL  OF  FARE. 


FIRST  COURSE. 
vent  an  Dishes  of  a Side. 


Six  Soups. 


i Reine. 
te. 

•ssey. 


Six  Remooes. 


•h  of  Venison,  i , . , 

of  Mutton,  J^pnndbottotn. 

of  Beef  larded,  and  Spanish  sauce, 
ot  Mutton  larded,  and  French  beans 
tandeau,  and  sorrel  sauce. 

Cutlets  larded,  breast  rolled,  and 
trrel  sauce. 


Four  Fish  Entrcs. 


t of  Tench. 
>i  tch  cock, 
of  Carp, 
baked. 


of  Chickens  a la  Reine. 

>»  •with  tarragon  sauce. 

I (i  of  Lamb  boiled,  and  spinage. 
. of  Mutton,  and  turnips. 


i gs  of  Tongue,  and  barberries, 
oi  Poulet  a la  Ductiesse. 


< of  Soutics  of  Glutton,  and  cu 
mhers. 

.rones  of  Veal,  and  mushrooms. 


SECOND  COURSE. 


Nineteen  Dishes  of  a Side. 


Six  Roasts. 


A Capon. 

(j  Pigeons. 
A Leveret. 
2 Ducks. 
Lamb. 
Rabbits» 


2 Jelly’s  marbre ; 1 orange,  and  1 plain 

2 Creams ; 1 blanc  mange,  and  1 rasp- 
berry. \ 


Ragouts  Melle. 
Maccaroni.  . 


Wax  Baskets. 
Savoy  Cakes. 


2 DLhes  of  Fondues. 

2 Ditto  Ham  and  Toast. 


s of  Venison  Fry,  &c. 

Loin  of  J.amb  braised,  and  mush 


ms. 


boned,  forced,  and  peas. 


so f Currie  of  Rabbit, 
of  Volevent  of  Ragouts. 

1 of  \ eal  a la  Beshemell. 
of  Venison  roasted, 
h ot  Lamb,  and  chervil  sauce, 
y larded,  and  ragouted. 


Flunks. 


'eal.  • 

and  beans. 


Aspairagus.  « 
French  Beans. 
Peas. 

Cauliflower. 


4 Small  Pastry. 


4 Tarts. 


2 Cold  Pieces. 


u e a 
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No.  227.  BILL  OF  FARE. 

FIRST  COURSE.  ! 

SOUP  a la  Reine. — See  page  2.  j 

Soup  Cressey. — See  page  47. 

Soup  Sante. — See  page  38. 

Haunch  of  Venison. — See  page  2. 

Chine  of  Mutton. — See  page  16. 

A Fillet  of  Beef  larded,  &c. — See  page  29. 

Neck  of  Mutton  larded,  &c. — See  page  27. 

A Fricandeau  (see  page  28)  and  Sorrel. — See  Appendiii^ 
Lamb  Cutlets  larded.  Breast  rolled,  &c. — Sec  page  94.  ‘ 
Matelot  of  Tench. — See  page  76. 

Semels  of  Carp. — See  page  41. 

Pike  baked. — See  page  2 55. 


Eels  Spitchcock. 

Skin  two  middling  sized  eels  and  bone  them,  flat  thi j 
well,  then  cut  them  in  lengths  of  about  two  inches, 
about  a quarter  of  a pound  of  butter  into  a stewpair,  \i 
a little  chopped  shalot,  parsley,  thyme,  sage,  and  pep| 
and  salt ; set  the  stewpan  on  a stove,  when  the  buttea 
melted,  take  the  stewpan  off  the  fire,  and  put  two  yelka!  s 
eggs,  mix  them  well  with  the  butter,  &c.  then  dip  the  eefl 
(.one  piece  at  a time)  and  roll  it  in  bread  crumbs,  maka  i 
much  stick  to  the  eel  as  you  can  ; either  broil  them  oa 
them  in  a soutiespan,  the  same  as  lamb  cutlets ; they  sha  j 
be  of  a nice  brown  ; before  they  are  dished,  they  shoula  r 
laid  on  a clean  cloth  to  soak  the  fat  from  them ; put  tS 
round  the  dish,  and  picked  parsley  in  the  middle:  send' 
chovy  sauce  in  a boat. 

Chickens  a la  Reine. — See  page  42. 

Chickens,  with  Tarragon  Sauce. — See  page  14. 

Leg  of  Lamb  boiled,  and  Spinage. — See  page  1S6. 

Neck  of  Mutton  boiled,  and  Turnips. — See  page  2 9 
N.B.  Both  these  dishes  should  be  garnished  with  carr 1 

A Dish  of  Tongue,  and  Barberries. — See  page  42. 

Poulet  a la  Duchesse. — See  page  12. 

Souties  of  Mutton,  and  Cucumber. — See  page  38. 

Tenderones  of  Veal,  and  Mushrooms. — See  page  12* 

Dish  of  Venison  Fry. — See  page  362. 

Duck  braised  (see  page  27)  and  Peas.-S.ee  page  S-1- 
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Coin  of  Lamb,  and  Mushrooms. — See  page  G. 

Currie  of  Rabbit.— See  page  16. 

Volevent,  with  a Ragout. — See  page  235. 

Neck  of  Veal  & la  Besheinell. — See  page  14. 

Neck  of  Venison  roasted. — See  page  3 G. 

Haunch  of  Lamb,  and  Chervil. — See  page  54. 

* 

A Turkey , larded. 

i It  should  be  larded  very  thick,  and  as  low  down  the  breast 
possible ; put  sheets  of  bacon  over  the  bre.ast,  and  paper 
er  that,  but  do  not  press  it  down  tight;  when  the  paper 
tied  on,  put  it  on  the  spit ; put  some  good  white  stuffing 
the  crop  before  it  is  larded  ; it  will  take  an  hour  and  a 
j df  or  better  ; put  a ragout  of  livers,  mushrooms,  an  <3 
|| /eetbread  under  the  turkey:  if  it  should  not  be  brown 
| lough,  glaze  it. 

Loin  of  Veal. — See  page  49. 

Ham  braised,  and  Beans. — See  page  14. 


SECOND  COURSE. 


A Capon. — See  page  149. 

Pigeons. — See  page  166. 

A Leveret. — See  page  18. 

Ducks. — See  page  363. 

Shoulder  of  Lamb. — See  page  164. 
Rabbits. — See  page  10. 

Jelly  Marbre. — See  page  73. 
Orange  Jelly. — See  page  66. 
Blanc  Mange. — See  page  65. 
Raspberry  Cream. — See  page  31. 
Ragout  Melle. — See  page  9. 
Maccaroni. — See  page  9. 

Wax  Basket. — See  Appendix. 
Savoy  Cake. — See  Appendix. 
Fondues. — Sec  page  17. 

Ham  and  Toast. — See  page  65. 
Asparagus. — See  page  7. 

Peas. — See  page  ;3iy. 

Stewed  Peas. — See  page  321. 
Cauliflower. — See  page  18. 
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Tartlets. — See  page  44. 

Peu  d’Amour.— See  page  ,243. 
Almond  Cheesecakes. — See  page  408. 
Puffs. — See  page  132. 

Currant  Tart. — See  page  352. 
Gooseberry  Tart. — See  page  73. 
Apple  Pie. — See  page  81. 


' v. 


j / ■ ylpricot  Pic. 

■ i 

Stone  the  apricots,  put  them  in  a dish,  put  sifted  sugar 
no  water  ; coyer  over  with  puff  paste. 

Cold  daubed  Fowl. — See  page  135. 

Cold  Rump  of  Beef  daubed,  ornamented,  and  coverec 
with  Aspic. 


H 


■»j*  W \ 
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August  15. 


No.  228.  BILL  OF  FARE. 


-re 


FIRST  COURSE. 


eventeen  Dishes  of  a Side. 

Six  Tureens. 

Turtle. 

ute. 

Six  Dishes  of  Fish. 


a Fish. 

esh  Water  ditto. 


L 

I atclot  of  Tench, 
kc  baked. 


unch  of  Venison,  j and  bottom. 
lomsofBcet,  V r 


Six  Removes  for  the  Fish. 


SECOND  COURSE. 
Nineteen  Dishes  of  a Side. 


Six  Roasts. 


2 Grouse. 

1 Quails. 

1 of  Turkey  Poults : 1 larded. 
1 Leveret, 
t Pigeons. 


shes  of  Chicken  boiled ; 1 a la  Heine, 
1 Tarragon, 
g of  Lamb  boiled. 

ek  of  Mutton,  and  a puree  of  turnips. 
Four  Lardings. 


et  of  Fowl,  and  mushrooms. 

.et  of  Rabbit,  and  French  Beans, 
madines,  and  sorrel  sauce. 

.tton  Cutlets,  and  a puree  of  po- 

atoes. 


Four  Gum  Baskets,  with  Pastry. 

2 Savoy  Cakes. 

2 Chautillie  Baskets. 


Four  Souties. 


Leveret. 
Fowl. 
Sole, 
i Salmon. 


2 Jellys  Marbre. 
Creams  with  wafers. 


irtreuse. 
a balls. 


hes  of  P&tes ; 1 of  Chicken,  1 of 
7eaJ. 

hes  of  Lamb  Cutlet',  and  cucumber. 


besot  Blanouctol  Fuwi,&nd  truffles, 
aferone.s  of  Lamb,  and  mushrooms. 


llards,  and  roots,  ) 

. ,,,  , / three  on  each 

hes  ot  Grouse,  and  > , . 

L dish. 

t abbage, ) 

ne  of  Mutton. 

>f  Veal. 

braised,  and  beans. 

> of  Beef  a la  Daube. 


Flanks. — Two  nnsed  Ties. 


:«m. 

iison. 


2 Apricot  Tarts. 
2 Currant  Tarts. 


Eight  Legumes,  to  consist  of 


2 Asparagus. 

2 Peas. 

2 French  Beans. 

2 Mushrooms. 

1 Ragouts  Melle. 

2 Ham  and  Eggs. 


1 Maccaroni’s. 

2 Fondues. 

2 Cold  Pieces. 


J | 
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No.  223.  BILL  OF  FARE. 


FIRST  COURSE. 


TUREEN  of  Turtle. — See  Appendix. 

Soup  Sante. — See  page  38. 

Fish. — See  Appendix. 

Matelot  of  Tench. — See  page  76. 

Pike  baked. — See  page  255. 

Haunch  of  Venison. — See  page  2. 

Roast  Beef. — See  page  7- 
Chickens  a la  Heine. — See  page  42. 

Chickens  and  Tarragon. — See  page  14. 

Neck  of  Mutton,  and  a Puree  of  Turnips. — See  page  413 
Fillets  of  Fowl  larded,  &c. — See  page  63. 

Fillets  of  Rabbit  larded.  See. — See  page  64. 

Grenadines  (see  page  85)  and  Sorrel  Sauce. — See  Ap- 

pendix. 

Mutton  Cutlets  larded. — See  page  279. 

Puree  of  Roots.— See  page  346. 

Souties  of  Leveret. — See  page  52. 

Souties  of  Fowl. — See  page  84, 

Souties  of  Sole. — See  page  49. 

Souties  of  Salmon. — See  page  314. 

A Chartreuse  of  Roots,  Se c. — See  page  60. 

A Chartreuse  of  Sausages,  SyC. — See  page  248. 

A Timball  of  Maccaroni,  Sec. — See  page  58. 

A Timball  of  Pigeons. — See  page  154. 

A Blanquet  of  Fowl,  and  Truffles. — See  page  48. 

, Tenderones  of  Lamb  (see  page  26)  and  Mushrooms.— See 
page  17. 

A Roulard  of  Mutton  (see  page  29)  and  Roots. — See  Ap- 
pendix. 


1 

i 

i. 

F 


|! 


H 


» 
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Grouse  braised , and  Cabbage. 

Draw  the  legs  of  the  grouse  in,  the  same  as  chickens  for 
boiling;  lay  the  bottom  of  a stewpan  with  fat  bacon,  put 
in  the  grouse  and  twelve  shalots,  a blade  or  two  of  mace, 
two  or  three  bay  leaves,  a faggot  of  thyme  and  parsley; 
blanch  off  three  white  cabbages,  cut  them  in  quarters,  Pj 
them  boil  until  three  parts  done,  then  put  them  into  cold 
water  to  cool ; when  cold,  squeeze  them  very  dry  with  your 
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mils,  then  press  them  with  a cloth;  tie  them  up  with  twine, 

I id  put  them  in  the  stewpan  with  the  grouse  to  imbibe  the 
ivour  of  them  ; the  grouse  will  take  an  hour  to  braise,  over 
very  slow  stove;  when  they  are  done,  strain  oft  the  liquor, 
id  skim  the  fat  from  them  ; put  a bit  ot  butter  into  a stew- 
in,  and  set  it  on  the  fire  to  melt,  when  melted,  put  a little 
jur  and  stir  it  over  the  fire  a minute  or  two,  then  put  in  the 
ci  ]uor  the  grouse  were  braised  in,  and  let  it  boil  for  a few 
inutes,  keep  stirring  it  while  it  is  on  the  fire,  to  hinder  it 
Din  sticking;  to  the  bottom  ; if  there  should  not  be  sauce 
ioug;h,  add"  a little  coulis;  put  the  grouse  on  the  (fishes, 
reeon  each  dish,  and  four  bundles  of  cabbage  on  each 
sh,  (the  grouse  and  cabbage  should  be  laid  on  a clean 
oth  to  soak  the  fat  from  them) ; put  the  sauce  over  the 
rouse  and  cabbage. 

Chine  of  Mutton. — See  page  16. 

Loin  of  Veal. — See  page  49- 
Ham  braised,  8cc. — See  page  14. 

Hump  of  Beef  d la  Daube,  &c. — See  page  36. 

. Raised  Pigeon  Pie. — See  page  173. 

. A Venison  Pie. — See  page  405. 


SECOND  COURSE. 


Grouse. 


i 


Grouse  will  take  about  fifteen  minutes  roasting  : baste 
lem  well' with  butter;  sprinlde  them  with  flour  and  salt 
le  last  thing. 

N.B.  They  are  skewered  the  same  as  partridges:  put  good 
ravy  in  the  dish : send  bread  sauce  in  a boat. 


Quails. 


Quails  are  skewered  the  same  as  partridges;  put  a vine 
■ af  over  the  breast;  about  ten  minutes  will  roast  them;  put 
ravy  in  the  dish  : send  bread  sauce  in  a boat. 

Turkey  Poult3  — See  page  235. 

A Leveret. — See  page  13. 

Pigeons. — See  page  1 66. 

Gum  Paste  Baskets,  with  Pastry. — See^Appendix. 

Savoy  Cakes. — See  Appendix. 

I ChantiUie  Basket, — See  page  6j. 
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Jelly  Marbre. — See  page  73. 

Orange  Cream. — See  page  294. 

Cederata  Cream. — See  page  33. 

* * ■ # t >.*J 

Ripe  Apricot  Tart. 

Stone  the  apricots  and  cut  them  in  two,  put  sifted  sugar, 
but  no  watgr ; and  finish  the  same  as  other  tarts. 

Currant  Tart.- -See  page  352. 

Asparagus.— See  page  7- 
Peas. — See  page  31 9. 

Trench  Beans.— See  page  Q. 

Stewed  Peas. — See  page  32 ) . 

Mushrooms. — See  page  17. 

Maccarpni. — See  page  9* 

Ton cliies.— See  ‘page  1 7. 

Ragout  Melle. — See  page  9- 
Ham  and  Eggs. — See  page  85. 

Cold  Pieces. 

Tongue,  ornamented  with  fat  flowers  according  to  fancy ; 
the  dish  garnished  with  chopped  aspic.  A ham  braised,  and 
cold,  done  the  same  way. 


Kn 
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Ak  oust  16. 

o 

No.  229.  BILL  OF  FARE. 


FIRST  COURSE. 
'eventeen  Dishes  of  a Side. 


Six  Tweens. 

irtle. 

emish  Soup.  N 

Dishes  of  Fish,  to  remove  the  Soups. 

1 a Fish. 

[ esh  Water  ditto. 

Six  Removes  for  the  Fish. 

ich  of  Venison,  ) , , 

of  \eal,  < top  and  bottom. 

e of  Mutton. 

-t  of  Veal,  ragouted. 

Tremblanc. 
of  \ enison. 

Four  Fish  Fut res. 

itciot  of  Tench, 
etsol  Sole  a ITtalienne. 
Uets  of  Salmon,  and  capers, 
uels  of  Carp. 

• les  ot  White  Collops. 
ito  of  Fricassee  of  Chicken. 

to  of  Haricots  of  Mutton, 
to  ot  Ox  Rumps,  and  cabbage. 

he*  of  Civets  of  Leveret. 

hesot  Fricasseed  llabbit  and  Onions. 

hes  ot  Voieveuts. 
to  of  Petit  Fates. 

hes  of  Chicken  a la  Reinc. 
to  of  Lamb,  roasted 
k of  Mutton,  and  French  Beans. 

' Fin  si  Fardhtgs. 

i Fillet  ot  Beet  a 1 Lspaenoic. 
older  ot  Lamb  forced,  and  sorrel, 
nadines,  with  an  Cmince. 
et  of  Leveret,  and  a Puree  of  ditto. 

Flanks. 

key  and  Truffles. 

m.  £ 

SECOND  COURSE. 
Nineteen  Dishes  of  a Side. 


Six  Rousts. 


1 of  Quails. 

2 of  Grouse. 

2 of  Ruffs  and  Reeves. 
1 Leveret. 


4 Savoy  Cakes. 


Four  Gum-paste  Buskets  of  FaStry. 


1 Clear  Jelly. 


Four  Tarts. 


Fight  Legumes. 


I Cold  Pieces. 
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>To.  229.  BILL  OF  FARE. 

FIRST  COURSE.  - j 

TUREEN  of  Turtle. — 'See  Appendix. 

Flemish  Soup. — See  page  122. 

Fish, — See  Appendix. 

A large  Pike  baked. — See  page  255. 

Carp  baked. — See  page  398. 

Haunch  of  Venison. — See  page  2. 

Loin  of  Veal. — See  page  49- 
Chine  of  Mutton. — See  page  16. 

Breast  of  Veal  ragouted.- — See  page  5. 

Beef  Tremblanc,  &c. — See  page  13. 

Neck  of  Venison  roasted. — See  page  36. 

Matelot  of  Tench. — See  page  76. 

Fillets  of  Sole  a ITtalienne. — See  page  43. 

Cutlets  of  Salmon,  and  Capers. — See  page  80. 

Semels  of  Carp. — See  page  41. 

White  Collops. — See  page  15. 

Fricassee  of  Chickens. — See  page  37. 

Haricot  of  Mutton. — See  page  21. 

Ox  Rumps,  and  Cabbage. — See  page  5. 

Civet  of  Leveret. — See  page  26. 

Rabbit,  and  a Puree  of  Onions. — See  page  69- 
Volevent. — See  page  38. 

Petit  Pates. — See  Appendix. 

Chickens  a la  Reine. — See  page  42. 

Leg  of  Lamb  roasted. — See  page  21. 

Neck  of  Mutton  (see  page  124)  and  French  Beans. — Set) 
page  311. 

Fillet  of  Beef  larded,  8tc. — See  page  29- 
Shoulder  of  Lamb  larded,  8tc. — See  page  27- 
Grenadines  (see  page  85)  with  an  Emince. — See  page  84-  > 
Fillets  of  Leveret  larded,  &c. — See  page  172. 

A Turkey,  and  Truffles. — See  page  4. 

Ham  braised. — See  page  14. 


r 
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SECOND  COURSE. 

| Quails. — See  page  425. 

I Grouse. — See  page  425. 

Leveret. — See  page  18. 

J Ruffs  and  Reeves. 

» 

Ruffs  and  reeves  are  skewered  in  the  same  manner  as 
uails;  put  bars  of  bacon  over  them;  they  will  take  about 
■in  minutes  roasting:  put  good  gravy  in  the  dish. 

Savoy  Cakes. — See  Appendix. 

■ Gum  Paste  Baskets  of  Pastry. — See  Appendix.  ' 

Jelly. — See  page  31. 

Orange  Souffle. — See  page  99. 1 
Cederata  Cream. — See  page  33. 

Raspberry  Cream. — See  page  31. 

Codling  Tart. 

Sheet  the  tartpan  with  short  paste,  peel  and  core  the 
j odlings,  and  put  them  in  ; put  sifted  sugar  in,  and  a very 
r ttle  water:  finish  the  same  as  other  tarts. 

Currant  Tart. — See  page  352. 

Apricot  Tart. — See  page  426. 

Asparagus  Omelets. — See  page  66. 

Lobster  au  Gratin. — See  page  50. 
j Anchovy  Toast. — See  page  78. 

j Cucumber  forced. — See  page  397-  / 

Peas. — See  page  SI 9. 

Stewed  Peas. — See  page  321. 

Asparagus. — See  page  7. 

French  Beans. — See  page  9. 

Cauliflower. — See  page  18. 

Cold  Pieces. — See  page  426. 

Daubed  Fowl. — See  page  155. 

Daubed  Rump  of  Beef, — See  page  86. 
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Ailgust  17. 

No.  230.  BILL  OF  FARE. 


; FIRST  COURSE. 

Nineteen  Dishes  of  a Side. 

4 Tureens  of  Turtle. 

Two  Clear  Soups. 

‘ 1 of  Grouse. 

1 ot  Vermicelli. 

6 Dishes  of  Fish  to  remove  the  Soups. 

(3  Dishes  to  remove  the  Fish. 

A Haunch  of  Venison,  > , , 

A Chine  of  Mutton,  }>p  and  bottom. 

Side  Removes. 

A Goose. 

A Neck  of  Venison. 

A Haunch  0.  Lamb  larded,  and  chervil 
■ sauce. 

A Neck  of  Veal  a la  Beshemell. 

Four  Fish  Lntres. 

1 of  Red  Mullet,  in  cases. 
1 of  Souties  of  Sole. 

1 of  Fillets  of  Turbot. 

1 ot  Matelot  ot  Carp. 

Four  Entres  of  Turtle . 

2 of  Collops,  1 white,  and  1 brown. 
2 of  Cutlets. 

2 Raised  Pies  of  Mutton,  See. 
2 Ditto  of  Beef  Steaks. 

2 of  Haricots  of  Mutton. 
2 of  Compote  of  Pigeons. 

2 Dishes  of  Chickens  a la  Reine  : one  ~ 
with  tarragon.  g 

1 Ditto  of  2 Rabbits  a la  Oporto,  with  j 
beshemell. 

1 Ditto  of  2 Ducks,  boned,  forced,  and 
Spanish  sauce. 

2 Dishes  ol  Risoles,  111  paste. 

2 Ditto  of  Crockets.  j~ 

4 Ditto  of  Lamb  Cutlets:  2 bread  crumbed,  2 
and  2 glazed. 

2 Dishes  oi  Grouse  braised,  and  cabbage.  — 
l Fricandeuu,  and  sorrel.  |2 

J.  Breasts  of  Fowl  larded,  and  an  emince. 

Flunks. 

. 1 o 

A Rump  of  Beef  a la  Mantua. 

A Ham  braised,  «Sec.  6cc. 

i 

— 


SECOND  COURSE. 


Twenty-one  Dishes  of  a Side 


S ix  Roosts. 


- 


of. Turkey  Poults,  larded. 

1 of  Quails. 

2 of  Ruffs  and  Reeves. 

1 Leveret. 


2 with  Maringues. 


Four  Tarts. 


Four  of  Shell  Fish,  in  Wax  Baskets. 


.Eight  I r gomes. 


2 Cold  Pieces. 
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Xo.  230.  BILL  OF  FARE. 

.-V  .<  i ‘ - ii  ■ -.//I  lo  -jm 

FIRST  COURSE.  * 

TUREEN  of  Turtle. — See  Appendix. 

Vermicelli  Soup. — See  page  Hi. 

Grouse  Soup  (the  same  as  partridge) — See  page  115 
Fish. — See  Appendix. 

Haunch  oi  Venison. — See  page  2. 

Chine  of  Mutton. — See  page  16. 

Goose. — See  page  15. 

Neck  of  Venison. — See  page  36. 

Haunch  of  Lamb  larded.  See. — See  page  53. 

Red  Mullets  in  Cases.— See  Appendix, 
iouties  of  Sole — See  page  49. 
rillets  of  Turbot. — See  page  SO. 
vJatelot  of  Carp. — See  page  252. 


u 


T 


O V, 


White  Collops  of  Turtle . 

Vre  done  in  the  same  manner  as  white  veal  collops: 
mkle  the  collops  with  chopped  turtle  herbs. 


Scorch  Collops  made  of  Turtle. 


V i. 

A, 

n 


.re  done  the  same  way  as  of  veal  ; use  turtle  for  the 
:e-meat  in  the  same  manner  veal  is  used,  and  put  all  the 
3r  ingredients  that  are  used  for  force  meat,  see  Appendix. 
. raised  Beef  Steak  Pie. — See  page  60. 
raised  Mutton  Pie,  See. — See  page  35. 
laricot  of  Mutton. — See  page  21. 
oinpote  of  Pigeons. — See  page  1 IQ. 
hickens  & la  Keine. — See  page  42. 
hickens,  and  Tarragon  Sauce. — See  page  14. 
abbits  a la  Oporto. — See  page  42. 
uck  braised  (see  page  27)  and  Spanish  Sauce. — See 
endix.  - 

i soles  in  Paste. — See  page  147- 
rockets. — See  page  49. 
amb  Cutlets. — See  page  91  * 

2 
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Lamb  CutletS'^-Sce  p*ge 
Grouse  braised,  and  Cabbage. — See  page  424. 
Fricandeau  (see  page  28)  and  Sorrel  Sauce, 
pendix. 

Breast  of  Fowl  larded,  8tc. — See  page  10.9. 
Bump  of  Beef  a la  Mantua. — See  page  GO. 
Ham  braised. — See  page  14. 


-See  Ap,. 


SECOND  COURSE. 


Turkey  Poults.— See  page  285. 

Quails. — See  page  425. 

Ruffs  and  Reeves. — See  page  429. 

A Leveret. — See  page  18. 

Gum  Paste  Baskets  (see  Appendix);  with  Pastry 
page  23);  and  with  Maringues. — See  Appendix. 

Jelly  Marbre. — See  page  73. 

Cederata  Cream.- — See  page  33. 

Blanc  Mange. — See  page  65. 

Trifles. — See  page  8. 

Chantillie  Cake. — See  page  77. 

Peths. — See  page  32. 

Artichoke  Bottoms  fried. — See  page  180. 

Wax  Basket. — See  Appendix. 

Prawns.— See  page  28 1 . 

Crayfish. — See  Appendix. 

Peas. — See  page  319- 
Stewed  Peas.— See  page  321- 
Asparagus. — See  page  7. 

French  Beans. — bee  page  9- 
Cauliflower. — See  page  18. 

Ragout  Melle. — See  page  9. 

Mushrooms. — See  page  17. 

Broiled  Mushrooms. — See  page  66. 

Two  Cold  Pieces.  — A daubed  Fowl  ornamented,, 
a Ham  ditto. — See  page  476. 
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August  18. 

No.  231.  BILL  OF  FARE. 


FIRST  COURSE. 


Ifl eventeen  Dishes  of  a Sick. 


1 eens  of  Turtle, 
lr  Soup. 


I Hshes  of  bisk  to  remove  the  Tureens. 

Fish. 

;h  Water. 


w||  ies  to  remove  the  Fish. 

I 


:h  of  Venison,  i . , 

of  Beef,  \ t0P  and  bottom’ 


H 


Z>i<le  Removes. 


Bl  f Veal  a la  Bcsliemeil. 
)t  \'euison,  roasted, 
se. 


c; 


>f  Lamb,  ari  l cucumbers. 


Four  Fiutre*  >f  Turtle. 


cd  in  the  manner  of  Sweetbreads 
ne  with  bread  crumbs. 

Bfl  oiled  Chicken,  with  Sauce  a la 

■ine. 

-s  of  the  Liver,  and 
1,||  dpe,  with  onion  sauce. 


— 

i 


Four  Larding!. 


1; 


ndeau  of  Turtle,  and  sorrel  sauce, 
ta  of  Turtle,  larded,  and  aspara- 
i peas. 

j of  Fowl,  and  mushrooms, 
s of  Rabbit,  and  French  beans. 


'1  >iU 


1 4 j 

[il 

Lli 

I 

i 


reuse. 


SECOND  COURSE. 


Nineteen  Dishes  of  a Side. 


Six  Roasts. 


2 of  Grouse. 

1 of  Quails. 

2 of  Ruffs  and  Reeves. 
1 of  Turkey  Poults. 


Four  Carmel  Basket?. 


2 with  Pastry. 

2 with  Maringues. 


4 Dishes  of  Almond  Shapes,  with  creams 


4 Savoy  Cakes. 


• of  Grouse,  braised,  and  cabbage, 
if  Daubed  Fowls,  and  beshemell. 


>t  Souties  of  Leveret  and  Trudies. 
>f  Fillets  of  Salmon  and  capers. 

>f  Blauquct  of  Capons, 
of  Emince  of  Mutton  and  cu- 

iber. 

»f  Chickens  a la  Reine. 

Lamb,  hoi  led,  and  spiuage. 

||  >f  Mutton,  and  a puree  of  turnips. 


I I 

1 


Flankt. 


\ l 
AC 


braised,  &c. 
of  Mutton. 


2 Orange  Souffles. 
2 Italian  Creams. 


Eight  Legumes. 

O O'- 


2 of  Peas:  1 stewed,  1 plain, 

2 of  French  Beans*  with  sauce. 
2 of  Asparagus. 

2 of  Mushrooms. 


2 of  Fat  Livers,  in  cases. 
2 of  Fondues,  in  cases. 


2 of  Hnrn  and  Poached  ITggs. 
2 of  Italian  Salads. 


2 Cold  Pieces. 


F f 
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No.  231.  BILL  OF  FARE. 

, FIRST  COURSE. 


TO  KEEN  of  Turtle. — See  Appendix. 

Italian  Soup. — See  page  20. 

Soup  Sante. — See  page  08. 

Fish. — See  Appendix^ 

Trout. — See  page  380. 

Perch. — See  page  2 56. 

Haunch  of  Venison. — See  page  2. 

Roast  Beef.-— See  page  7. 

Loin  of  Veal  a la  Besliemell. — See  page  14. 
Neck  of  Venison. — See  page  36. 

Chine  of  Lamb,  and  Cucumber. — See  page  68. 


Turtle  roasted. 


The  payt  that  is  roasted  is  taken  from  the  blade  bone.i. 
put  it  into  a stevvpan  of  cold  water,  and  set  it  on  the  fire 
when  it  comes  to  a boil  take  it  off,  if  the  meat  is  sufficiently 
set ; put  it  on  a lark  spit,  and  do  it  over  with  egg,  then  put 
bread  crumbs;  do  the  turtle  over  three  times  with  egg  and 
breadcrumbs;  then  pour  a little  clarified  butter  over  the 
turtle,  tic  the  lark  spit  on  the  roasting  spit  : about  half  an 
hour  will  roast  it:  make  the  sauce  the  same  as  vou  would  for 
sturgeon,  (see  Appendix.)  Put  a little  of  the  turtle  soup  to 
the  sauce,  after  it  is  rubbed  through  a tammy ; put  the  sauce 
on  the  dish,  and  the  turtle  afterwards. 

N.  B.  All  the  dishes  that  are  intended  for  turtle  entrtt 
should  have  a rim  of  paste  round  them,  and  a turtle’s  head 
and  fins  at  each  end  of  the  dish  ; the  paste  may  be  formed 
on  baking  sheets,  and  baked  on  them,  and  laid  on  the 
dishes  when  baked. 

Turtle  braised  as  Chickens,  '(see  page  59)  and  Sauce  a 1* 
Reine. — See  Appendix. 

Souties  of  the  Liver  of  the  Turtle. — Sec  page  65. 

- Turtle  Tripe,  and  Onion  Sauce. — See  page  58. 

Fricandeau  of  Turtle,  and  Sorrel  Sauce. — Seepage  5S. 


Cutlets  of  Turtle  larded. 

Cut  about  ten  cutlets  the  size  and  shape  of  veal  cutte^'lp  ^ 
lard  them  very  close,  and  finish  the  same  as  veal  cu tie  'j 
For  Asparagus  Peas,  see  page  52. 
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Fillets  of  Fowl,  and  Mushrooms. — See  page  63. 

Fillets  of  Rabbit  (see  page  0‘4)  and  French  Beans. — See 
i^ge  9. 

Timball  of  Maccaroni,  and  Chicken.-- See  page  58.  , 
Timball  of  Pigeon. — See  page  154. 

Chartreuse  of  Roots,  &c. — See  page  60. 

Chartreuse  of  Sausages,  &c. — See  page  248* 

Braised  Grouse,  and  Cabbage. — See  page  424. 

Daubed  Folds. 

» 

I Bone  two  large  fowls,  put  a piece  of  the  prime  part  of 
in  (that  has  been  braised)  in  the  fowls,  and  then  fill  them 
ih  farce  ; if  truffles  are  to  be  had,  put  six  or  eight  in  each 
vl  that  has  not  been  braised,  only  peeled  ; put  a few  sheets 
bacon  at  the  bottom  of  a stewpan,  the  bones  of  the 
vis,  and  any  other  giblets  or  trimmings  that  you  may 
ve  at  hand  ; put  a quart  of  stock,  a few  onions,  a faggot, 
ee  bay  leaves,  and  two  or  three  blades  of  mace  ; then  put 
the  fowls  and  cover  them  over  with  bacon  and  paper  ; sOt 
in  on  a slow  stove  to  do  very  gently  for  two  hours;  then 
.in  the  liquor  from  the  fowls.  See.  and  skim  the  fat  very 
tn  from  the  liquor;  put  about  an  ounce  of  butter  into  a 
vpan,  and  set  it  on  the  fire  to  mek;  when  melted,  put  as 
:h  Hour  cs  will  dry  it  up  ; set  it  on  the  fire,  and  keep 
ing  it  for  a, minute  or  two  ; then  put  the  liquor  that  the 
Is  were  braised  in,  and  about  . half  a pint  of  good  cream 
. lias  boiled;  set  the  stewpan  on  the  fire,  keep  stirring  it 
’ it  boils;  let  it  boil  for  a few  minutes,  then  strain  it 
ugh  k tammy  : the  sauce  should  be  about  the  thickness 
eshemell ; take  the  fowls  up,  and  put  them  on  a cloth 
jak  the  fat ; then  put  them  on  the  dishes,  put  the  sauce 
• the  fowls,  but  not  all  at  once  : it  should  be  put  over  at 
e different  times  ; the  last  time  should  be  just  before 
are  taken  out  of  the  kitchen  : garnish  with  paste. 

. B.  I.  not  cut,  they  will  do  either  for  Pies  or  orna- 
ting.  . - 

uities  of  Leveret. — See  page  52. 
liet  of  Salmon,  and  Capers. — Sfce  page  314. 
anquet  of  Capons. — See  page  48. 

1 Lrnince  of  Mutton,  and  Cucumbers. — S*ee  page  48. 
lickens  h la  Heine. — See  page  42. 
g of  Lamb  boiled,  &c. — See  page  13(5. 

'*  k °f  Mutton,  and  a Puree  of  Turnips. — See  p.  413. 
nn  braised — See  jKtge  14. 
fine  of  Mutton. — See  page  1(3. 

*’  f 2 
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SECOND  COURSE. 


Grouse. — See  page  425. 

Quails. — See  page  425. 

Ruffs  and  Reeves. — See  page  429. 

Turkey  Poults. — See  page  285. 

Carmel  Baskets  (see  Appendix)  ; with  Pastry  (see  page 
£3) ; and  Marrngues. — See  Appendix. 

Pour  Dishes  of  Almond  Shapes  (see  Appendix) ; fill  them 
half  full  with  Custard  (see  page  8) ; and  the  other  half  with 
whipped  Cream. — See  page  8. 

Peas. — See  page  319. 

Stewed  Peas. — See  page  321. 

French  Beans. — See  page  9. 

Mushrooms. — Seepage  17- 

pat  Livers  in  Cases. — See  page  17. 

Fondues. — See  page  17. 


Italian  Salads. 


Cut  the  breasts  of  two  fowls  (that  have  been  roasted  and 
are  cold)  into  collops,  as  you  would  for  a blanquet ; they 
fnay  be  left  rather  thicker ; put  some  chopped  aspic  in  the 
sauce  finish  the  same  as  Dutch  salads. — See  page  256. 


Gobi  Pieces. — See  page  426. 
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August  19- 

No.  282.  BILL  OF  FARE. 


FIRST  COURSE. 


’V enteen  Dishes  of  a Side. 


Six  Tureens. 


Turtle. 

ioup  a la  Heine, 
ioup  Sant6. 

Dishes  Jf  Fish  to  remove  the  Soups. 


iea  Fish 

Fresh  Water  ditto. 


hes  to  remove  the  Fish, 
tch  of  Venison,  } 


of  Veal, 


s 


top  and  bottom. 


Side  Demmes. 


of  Mutton. 

t of  BeefTrtfinblanc,  and  roots, 
is  of  Lamb  a laChevcaux  de  Frize 
nd  cucumbers, 
of  Venison. 


he^  u!  Fricassee  of  Chicken  and 
ushrooms. 
o of  leuderones  of  Lainb  it  la 

oulet. 


Four  Lnrd'nps. 


:andean  and  Udder,  with  an  einince 
ot  Beet,  larded,  and  Spanish  sauce, 
i laUaubc,  larded,  & Italian  sauce, 
bits  a la  Oporto,  larded,  and  sorrel 
uce. 


SECOND  COURSE. 


Nineteen  Dishes  oj  a Side. 


Six  Roasts. 


1 of  Quails. 

1 of  Ruffs  and  Reeves. 

2 Turkey  Poults. 

1 Leveret. 

1 of  Rabbits. 


4 Gum-paste  Baskets. 


Four  Chantillie  Baskets. 


2 of  Waters. 
2 of  Ratifid. 


2 Clear  Jellies  Marbre. 
'I  2 Creams. 


es  oi  Grouse,  braised  and  ea  i.  ,;_ic 
jof  Compote  of  Pigeons  and  Mush- 
•orns. 

cs  of  Chickens  n la  Heine, 
braised,  and  Ivans, 
t o!  Veal  a la  Duuhe. 


.*s  ol  Currieaif  Rabbit  amf  Rice, 
/cnls;  J Sweetbread,  and  1 Ulan-1 
et  of  Fowl.' 

.•s ’nl  Sotiiies  ol  Mutlon,  and  pl- 
ant sauce. 

?s  ot  Studies  of  Fowl  ami,  Truffles. 

•s  ot  Petit  Piles  ot  Vea  , and  Hum, 
-tof  Small  Mutton  Pics. 


2 Apricot  Tourl^s. 
2 Apple  ditto. 


Fight  Legumes. 


2 of  Peas. 

2 of  French  Beans. 
2 of  Asparagus. 

2 of  Cauliflower. 


Flunks. 


pd  Pie  of  Maccaroni. 
1 a la  Amiens. 


2 Ra'iout  Mdit:. 

2 Atlets  ot  Crayfish. 


Four  (i  in  Baskets. 


2 with  Prawns. 
2 with  Crayfish. 


2 Cold  Pieces. 
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No.  232.  BILL  OF  FARE. 

FIRST  COURSE. 

TUREEN  of  Turtle. — See  Appendix. 

Soup  a la  Reine. — See  page  2. 

Soup  Saute. — See  page  38. 

Fish. — See  Appendix. 

Matelot  of  Carp.— See  page  252. 

Trout,  plain  boiled. — See  page  425. 

Haunch  of  Venison. — See  page  2. 

Loin  of  Veal. — See  page  49. 

Chine  of  Mutton.- — See  page  1 6. 

Brisket  of  Beef  Tremblanc. — See  page  13. 

Neck  of  Lamb  a la  Cheveaux  de  Frieze. — See  page  48. 
Neck  of  Venison. — See  page  36. 

Fricassee  of  Chicken. — See  page  37. 

Tenderones  of  Lamb  a la  Poulet. — See  page  26. 

A Fricandeau,  with  the  udder  ; leave  the  udder  to  the 
fricandeau,  and  finish  as  page  28  ; the  Emince,  see  page  84. 

Fillet  of  Beef  larded  (see  page  29)  and  Spanish  Sauce.— 
See  Appendix. 

Fozvl  daubed  and  larded. 

Bone  a large  fowl,  put  a piece  of  ham  that  has  been 
braised,  and  fill  the  fowl  with  farce  ; lard  it  very  close,  and 
finish  the  same  as  daubed  fowl  (bee  page  435).  Glaze  it,  put 
the  sauce  on  the  dish  first,  and  then  the  fowl  : garnish  with 
paste  or  croutons. 

' N.B.  This  is  also  called  a fricandeau  of  fowl. 

Rabbits  a la  Oporto  larded  (see  page  42)  and  Sorrel  Sauce. 

• — See  Appendix. 

Grouse  braised,  and  Cabbage. — See  page  475. 

Compote  of  Pigeons. — See  page  J 19. 

Chickens  a la  Reine. — See  page  42. 

M am  braised. — See  page  14. 

Fillet  of  Veal  a la  Daube. — See  page  20. 

Currie  of  Rabbit. — See' page  16.  ^ * 

Volevent  of  Sweetbread  (see  page 285)  and  of  iflanquetQ* 
Fowl. — See  page  72. 

Small  Mutton  Pies — See  page  20. 

Petit  Pates  of  Veal  and  Ham.< — See  page  362. 

A raised  Pie  of  Maccaroni. — See  page  84. 

A raised  Pie  a la  Amiens. — See  page  53. 

Q. 
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SECOND  COURSE. 

Quails. — See  page  425. 

tuffs  and  Reeves. — See  page  4C9. 

’urkey  Poults. — See  page  <285. 

,everet. — See  page  18. 

babbits. — Seepage  10. 

fura  Paste  Baskets. — See  Appendix. 

hantillie  Basket. — See  Appendix. 

Chantillie  Baskets  made  of  Wafers. 

he  wafers  are  had  of  the  confectioner.  The  best  that 
ive  had  are  made  by  Mr.  Gunter,  Berkeley-square.  The 
ers  are  stuck  round  the  dish  in  the  same  manner  as  the 
ties  : fill  with  cream,  &c.  the  same.  ( 

Jlpricot  Tourtes. 

‘hey  are  made  of  ripe  apricots;  sheet  the  tourt  pans  with 
paste,  stone  the  apricots,  and  cut  them  in  quarters  ; 
sifted  sugar  to  them,  but  no  water:  string  them  accord- 
to  fancy. 

dpple  Tourt e. 

eel  the  codlings  very  thin,  quarter  them  and  cut  the 
out;  put  them  into  a stewpan  with  a few  spoonsful  of 
;r,  and  some  lump  sugar  ; they  do  not  require  much 
*r  ; set  the  stewpan  on  a stove,  just  to  scald  the  apples ; 
n they  are  soft,  put  them  to  cool,  and  finish  the  tourte 
same  as  the  apricot, 
leas. — See  page  319- 
ewed  Peas. — See  page  321. 
rench  Beans. — See  page  9. 
sparagus. — See  page  7. 
auliflower. — See  page  18 
auliflower  a !a  i'lamond. — See  page  99- 
agout  Melle. — See  page  9. 

Jtlets  of  Crayfish. 

•tke  the  fish  out  of  the  tails  of  the  crayfish,  and  put  them 
k ewers,  and  finish  the  same  as  oysters. 

^ax  Basket. — See  Appendix. 

Cold  Piece. — See  page  42t>. 


to  iO  to  ►u 
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A Supper  for  400,  divided  for  10  Tables,  August  the  l^th. 

The  Cross  Table  far  24,  and  the  2 down  the  Sides  fur  46  each ; 

21  Dishes  rf  a Side  for  the  2 Sides. 
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C4  34 

<S'f.r  Soups, 

removed  with 
Hot  Roasts. 

Gum-paste  Baskets  of  Pastry. 

W ax  ditto  with  Shell  Fish. 

Clianti  lies. 

Savoy  Cakes. 

Jellies;  1 Orange,  1 dear  Marbre. 
Creams. 

Legumes. 

Cold  Pies. 

Cold  Piece's. 

Galentine. 

Italian  Salads, 
of  Cold  Lamb, 
of  Cold  Chicken. 

Drest  Lobsters. 

Cold  Entres 

Almond  Shapes,  with  Cream. 


Six  Soups, 

removed  v%  itii 
6 Hot  Roasts. 

2 Gum-paste  Baskets  of  Pastry. 
2 Wax  d»iito  with  Shell  Fish. 

2 Cbantiiiies. 

2 Savoy  Cakes. 

4 Jellies. 

2 Creams, 

4 Legumes. 

4 Cold  Pies. 

2 Cold  Pieces. 

2 Galentine. 

2 Italian  Salads. 

2 of  Cold  Lamb. 

2 of  Cold  Chicken. 

2 Dressed  Lobsters. 

2 Cold  Entres. 

4 Almond  Shapes,  with  Cream. 


■v] 


6 Tables,  for  36  each  ; 15  Irishes  of  a 
Side  on  euch  Table. 


Four  Soups, 

removed  with 
4 Hot  Roasts. 

1 Carmel  Basket  with  Pastry. 

1 Gurri-paste  ditto  with  ditto. 

2 Wax  Baskets  with  Shell  Fish. 
2 Chantiilie  Baskets. 

2 Savoy  Cakes, 

2 Jellies. 

2 Creams. 

2 of  Cold  Lamb. 

2 of  Cold  Chicken. 

2 Cold  Pies. 

2 Cold  Pieces, 
i Italian  Salad. 

1 Cold  Entre. 

1 Dressed  Lobster. 

1 Galentine. 

4 Legumes,  hot. 


Table,  for  68  ; 39  Dishes  of  a. Side.'- 


Ten  Sotips, 

removed  with 
10  TIot  Roasts. 

4 Carmel  Baskets  with  Pastry. 
4 Gum-paste  ditto. 

4 Cbantiiiies. 

4 Savoy  Cakes, 

4 Jellies. 

4 Creams. 

4 of  Cold  Lamb. 

4 of  Cold  Chickens. 

4 Galentine. 

4 -Cold  Entres. 

4 Dressed  Lobsters. 

4 Italian  Salads, 

8 Legumes. 

4 Cold  Pies. 

4 Cold  Pieces. 

4 Almond  Shapes,  with  Cream. 
2 Cold  Pieces  for  the  Flanks. 


Ft 
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No.  233.  KILL  OF  FARE. 

first  coltish. 

A 

SECOND  COURSE. 

ventral  Dishes  of  a Side. 

[ 

— 

| 

I :ens  ot  Turtle. 

■ .-ens  of  White  Soup. 

Ireero  of  Clear  Soup. 

Nineteen  Dishes  of  a Side. 

| iovcs  for  the  Soups. 

tt.nchof  Venison,  1 Q(lboUom 

[1  t Beer,  V 1 

Six  Roasts. 

Side  Removes . 

2 of  Turkey  Poults. 

1 >f  Veal  a la  Daube. 

1 i,  braised,  and  beaus. 
■I  of  Mutton. 

| >f  Venison. 

2 of  Pigeons. 

, 

1 of  Leveret. 

1 of  Grouse. 

1 -s  ot  Chicken ; 1 a ia  iieiuc,  and- 

m nub  tarrai-on. 
fl  ofVeaJ  5 i ltaheiine. 

II  f Alutton  and  a puree  of  turnips. 

* 

4 Baskets  of  Pastry. 

1 Four  Lur dings. 

4 Savoy  Cakes. 

i|  -’3  Sweetbread,  and  sorrel  sauce, 
nl  ine,  and  French  beans. 

ns,  and  asparagus  points. 

.1  , and  olives. 

2 Chantillie  Cakes. 

4 Wax  Baskets  with  Shell  Fish. 

i 

1 A Pies  j 1 V enison,  1 Pigeon. 
■ ill. 

H reuse. 

Eight  Legumes. 

o o 

1 

JIB  sot  La:  no  cutlets,  and  cucumbers. 
|H  of  Risolcs  of  Poultry. 

2 of  Peas. 

2 of  Asparagus.  , 

2 of  French  Beans. 

2 of  Cauliflower. 

2 Jellies. 

2 Creams. 

4 of  Pastry  ; 2 Tarls,  2 Cheesecakes. 
2 Cold  Pieces  for  the  Flanks. 

4 Ragouts. 

I t of  Tenderones  of  Veal  and 

aW  Dies. 

?l  of  iVIdtnn,  anrl  encumber. 

>1  of  Fillets  of  Salmon  and  capers, 
if  Blainjuetol  FowIn  Mushrooms 

Flunks. 

‘•'B  of  Lamb,  larded,  and  chervil 
H :e. 

■*» , Veal. 

T 
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No.  233.  BILL  OF  FARE. 


FIRST  COURSE. 


TUREEN  of  Turtle. — See  Appendix. 

White  Vermicelli  Soup.— See  page  16. 

Soup  Sante. — See  page  38. 

Haunch  of  Venison. — See  page  2. 

Roast  Beef. — See  page  7. 

Chine  of  Mutton. — See  page  16. 

Fillet  of  Veal  a la  Daube. — See  page  20. 

Ham  braised,  Sec. — See  page  14. 

Neck  of  Venison. — See  page  36. 

Lamb’s  Sweetbread  (see  page  64)  and  Sorrel  Sauce. — S 
Appendix. 

Grenadines  (see  page  85)  and  French  Beans. — See  p.  9. 
Pigeons  labeled,  and  Asparagus  Points  (see  page  304).' 
They  are  cut  about  twice  as  long  as  peas. 


Duck,  larded. 


Bone  a duck,  and  fill  it  full  of  force-meat-,  then  lard  it 
close  and  strong,  braise  it  the  same  as  page  27  ; glaze  it,  &c. 
Raised  Pie  with  Venison. — See  page  453. 

Raised  Pie  with  Pigeons. — See  page  173. 

Tim  ball. — See  page  58. 

Chartreuse. — See  page  60. 

Lamb  Cutlets,  and  Cucumbers — See  page  91. 

Risoles. — See  page  47. 

Teuderones  of  Veal. — See  page  12. 

Fillets  of  Mutton,  and  Cucumbers. — See  page  48. 
Fillets  of  Salmon,  and  Capers. — See  page  314. 

Blanquet  of  Fowl,  &e. — See  page  48. 

Haunch  of  Lamb. — See  page  53. 

Loin  of  Veal. — See  page  49- 
Chickens  h la  Reine. — See  page  42. 

Breast  of  Veal  a l’ltalienne — See  page  87. 

Neck  of  Mutton,  and  a Puree  of  Turnips. — See  p.  4G* 


$ 
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SECOND  COURSE. 

• • 

.-key  Poults. — See  page  285. 
i geons. — See  Pagc  166. 

I veret. — See  page  18. 
ouse. — See  page  102. 
skets  of  Pastry. — See  page  23. 
oy  Cakes. — See  Appendix, 
antiliie  Cakes. — See  page  77. 
ix  Baskets. — See  Appendix, 
as. — See  page  319- 
wed  Peas. — See  page.  321. 

;nch  Beans. — See  page  9- 
uliflower. — See  page  j8. 

* r • , 

Cauliflower,  with  Brown  Sauce. 

h the  cauliflower,  and  put  coulis  over  it. 

iv. — See  page  73. 

•:3erata  Cream. — Sec  page  33. 
spberry  Cream. — See  page  31. 
rrant  Tarts. — See  page  352.  i 

A Cheesecake , made  the  same  Size  as  the  Tart. 


rv 

!>• 


n 


:et  a tartpan  with  puff  paste,  and  fill  it  the  same  as 
32. 

o Cold  Pieces  (see  page  426)  ; one  of  ham,  ornamented, 
ne  of  tongue,  ditto, 
goikt  Melle. — See  page  9- 
.ccaroni. — See  page  9i 
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A 


August  21. 

o 

No.  23-4,  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Saule, 

removed  with  a 
HAUNCI-I  OF  VENISON. 


Tenderones  of 
Lamb,  with 
mushrooms. 


Veal  Cutlets, 
larded, 

and  sorrel  sauce. 


i'wo  Duck.-,  boned; 

forced,  braised, 
'and  Spanish  sauce 


Small 

Mutton  Pies. 


Shoulder  of  Lamb, 
forced,  larded, 
and  French  beans. 


Breast  of  Veal, 
and 

stewed  peas. 


■ 

„ ' 

Brisket  of 

bit 

» 

llara 

and  Beans. 

Son 

Frame. 

® 

Beef 

Trerablanc, 
with  roots. 

Pigeons. 

O 

* 

S Frame.  , S 

— -Si 

(• 

Chine  of  Lamb, 
and  cucumbers. 


A Fricandeati, 
with  an  emince. 


Petit  Pal6s  of 
Veal  and  Ham. 


Three  Chickens 
a la  Peine. 


Three  Sweet  breads, 
larded, 

and  sorrel  sauce 


Beef  Collops. 


Turtle, 

removed  with  a 

LOIN  OF  VEAL.  • 


, SECOND  COURSE. 
Three  Grouse. 


. Jelly. 


French  Beans. 


An  Omelet. 


Apricot  Tourte. 


A Trifle. 


Peas. 


Ham  anu  It, art.  j 


— 


Cheesecake. 

— 


Orange  Tourte. 


Ragout  Mellc. 


Cauliflower. 


Apple  Tourte. 


Mushrooms, 

broiled. 


Asparagus. 


Two  Turkey  Poults: 

One  larded. 


T 
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No.  234. 


BILL  OF  FARE. 


FIRST  COURSE. 


)UP  Sante. — See  page  38. 
aunch  of  Venison. — See  page  2. 
nail  Mutton  Pies — See  page  20. 

:nderones  of  Lamb  (see  page  26)  and  Mushrooms.— See 

i 17. 


loulder  of  Lamb  forced,  larded,  and  French  Beans. — 
page  27. 

eal  Cutlets,  larded  (see  page  64)  and  Sorrel  Sauce. — 
Appendix. 

east  of  Veal  (see  page  43)  and  Peas. — See  page  321. 
ucks  braised.  Sec. — See  page  27. 
isket  of  Beef  Tretnblanc. — See  page  13. 
am  and  Beans. — See  page  14. 
lickens  a la  Reine. — See  page  42. 
line  of  Lamb  and  Cucumbers. — See  page  68. 
reetbreads  larded  (see  page  84)  and  Sorrel  Sauce. — 
Appendix. 

Fricandeau,  (see  page  2S)  and  an  Emince. — See  p.  84. 
jef  Collops. — See  page  87. 

?tit  Pciles  of  Veal  and  Ham. — See  page  362. 
mle. — See  Appendix. 

An  of  Veal. — See  page  49* 


SECOND  COURSE. 

. 

rouse. — See  page  425. 

Iuffs  and  Reeves. — See  page  42.9. 
geons. — See  page  166. 
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Turkey  Poults. — See  page  285. 

A Trifle. — See  page  8. 

Jelly. — See  page  31. 

Peas. — See  page  319. 

An  Omelet. — See  page  32- 
Jlam  and  Toast:' — See  page  65. 

Cheesecake,  made  in  a Tourte  Pan. — See  page  408. 
Apricot  Tourte. — See  page  439. 

Apple  Tourte.— r-See  page  439- 
Mushrooms  broiled. — See  page  66. 

Orange  Tourte. — See  page  96. 

Kagout  Melle. — See  page  9. 

Asparagus. — See -page  7* 

Cauliflower. — See  page  18. 
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August  22. 

- C?  - 

No.  235.  BILL  OE  FARE. 


SECOND  COURSE. 

— 

Four  Buffs  and  Reeves. 

# » • * 

Tartlets. 

Apricot  Tourte. 

\ 

F rench  Beans. 

i 

Mushrooms. 

' Bice  Fritters. 

Darioles  in  cups. 

1 

Quails. 

i . - 

^ Frame. 

85- — & 

A 

Leveret. 

J 

j 

■ Darioles  in 

paste. 

Meringues. 

*1 

Mushrooms. 

Peas,  stewed. 

i Apple  Tourte. 

Cheesecakes. 

Tko  TurkeyPoults : one  larded. 

FIRST  COURSE. 

Soup  d la  Heine, 

removed  with  a 

of  LAMB  boiled,  LOIN1"  fried, 
and  Spiuagc. 


[ As  of  Neat’s 
gue,  with 
ir  berries. 


impute  of 
Pigeons, 
b trudles. 


k of  Veal 
Beshemell. 


Queue!-, 
with  Italian  sauce 


Three  Grouse 
braised,  and  cab- 
bage. 


Two  Necks  of 
.ambalaCheveau 
de  Frieze, 
and  cucumber. 


iscd 

of 

KID. 


k Frume.  S 


A raiseri 
Pie  of 


Maccaroni.  i 


ot  Vcmson, 
•Jasted. 


Chickens 

Heine. 


nquet  ot  i 
Fowl. 


A Ham  braised, 
and  beans. 


Two  Rabbits 
a la  Oporto, 
with  mushrooms. 


piquant  sauce. 


So  up  Julian, 

removed  with 
"ROAST  BEEF. 


No.  23.5.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  a la  Reine. — See  page  2. 

Leg  of  Lamb  boiled,  2tc. — See  page  136. 

Quenels  (see  page  300)  with  White  Italian  Sauce. — Se 
Appendix. 

Cutlets  of  Tongue,  and  Barberries. — See  page  42. 
Grouse  braised,  and  Cabbage. — See  page  424. 

Compote  of  Pigeons. — See  page  1 It). 

Necks  of  Lamb  a la  Cheveaux  de  Frieze  (see  page  48)  a 
Cucumber. — See  Appendix. 

Neck  of  Veal  a la  Beshemell. — See  page  14. 

Chickens  a la  Reine. — See  page  42. 

Rabbits  a la  Oporto. — See  page  42. 

Semels  (see  page  92)  with  Piquant  Sauce. — See  Append! 
Blanquet  of  Veal. — See  page  73. 

Soup  J alien. — See  page  l6l. 

Roast  Beef. — See  page  7. 


SECOND  COURSE. 


Ruffs  and  Reeves. — See  page  429. 
Apricot  Tourte. — See  page  439- 
Tartlets. — See  page  44. 
Mushrooms. — See  page  17. 
French  Beans. — See 'page  9. 
Darioles. — See  page  89- 
Rice  Fritters. — See  page  77- 
Asparagus. — See  page  7- 
Ragout. — See  page-9- 
A Leveret. — See  page  18. 

Quails. — See  page  425. 
Meringues. — See  Appendix. 
Stewed  Peas. — Sec  page  321. 
Cheesecakes. — See  page  408. 
Apple  Tourte. — See  page  439- 
Turkey  Poults. — See  page  285. 


I 
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August  23. 

No.  236.  BILL  OF  FARE. 

1 FIRST  COURSE. 

SECOND  COURSE. 

Vermicelli  Soup , 

removed  with  a 

1 LOIN  OF  VEAL. 

T100  Ducks. 

French  Beans. 

Lobster,  dressed. 

■ asset'  ot 

B ‘n,  with 
B rooms. 

Breast  of  Lamb, 
grilled,  and 
piquaut  sauce. 

.... 

Currant  Tart. 

A Ratitie  Pudding, 
and  wine  sauce. 

111.  tot . and 
n|  ot  bole, 
ed. 

A Matelot  ot 
Carp  and  Eels, 
&c. 

Venetian  Cream. 
— 

Apple  Pie. 

A I lince  ot 
fl  . and 

»f|  muled. 

White  Collops, 
6cc. 

Maccaroni. 

Spinage  and  F.ggs. 

rn 

H Chine  of  3 hit  Ion. 

- 

Two  Rabbits. 

No.  236 . BILL  OF  FARE. 

FIRST  COURSE. 

MICELLI  Soup. — See  page  16. 

It  of  Veal. — See  page  49. 

ill  >t  of  Lamb  grilled  (sec  page  41 ),  and  Piquant  Sauce, 
ci  pendix.  < 

4 icassee  of  Chicken. — See  page  37. 

AM  itelot  of  Carp,  8cc. — See  page  277. 

Til  >t,  and  Fillets  of  Sole  fried. — See  Appendix. 

W|  e Col  lops. — See  page  15. 

All  nince  of  Beef,  and  broiled  Bones. — See  page  219, 
of  Mutton. — See  page  1 6. 

SECOND  COURSE. 

363. 


W . — See  page  363. 

Lw  r dressed. — See  pagt^S. 
,fi  Beans. — See  page  9. 

|fa| 1 Padding. — See  page  106. 

11 1 it  Tart. — See  page  352. 
A§|(*Pie. — See  page  bl. 


'P  Pie. — See  page  bl. 

^41  an  Cream. — See  page  o 1. 

e and  Eggs. — See  page  45. 
(-*»m  roni. — See  page  9. 
i. — See  page  10. 

g g 
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A ugust  24. 


No.  237.  BILL  OF  FARE. 


FIRST  COURSE. 


Green  Pea  Soup, 

removed  with 

BEEF  TREMBLA.NC,  and  Roots. 


An  Emince  of 

Veai. 

Beef  Steaks,  with 
shalot  sauce. 

Fillet  of 

Jole  of 

Neck  of 

Veal. 

Salmon. 

Venison. 

Scorch  Collops. 


Tenderones  of 
Lamb,  and 
mushrooms. 


Leg  of  Mutton. 


iix  Pigeojis. 


Teas,  stewed. 


A Crab,  picke 


' 

Currant 

Tart. 

1 

Blanc 

Mange. 

Apricot  11 
Tart.  I 

r 

Fondues,  in  cases. 

Fiench  Bern  jl 

A C 

No.  237.  BILL  OF  FARE. 

FIRST  COURSE. 


GREEN  Tea  Soup. — See  page  331. 
Beef  Tremblunc,  &c. — See  page  13. 
Beef  Steaks. — See  page  122. 


kfc- 


An  Emince  of  T eal. 

Mince  the  lean  meat  of  either  loin,  neck,  or  fillet;  P'1 
some  heshemell  to  it,  make  it  hot,  put  a little  lemon  j u dce 
and  a little  garlic  or  shalot  vinegar,  a little  pepper  and  salt 
and  a dust  of  sugar:  dish  it,  and  put  bread  sippets  round  it. 

Neck  of  Venison. — See  page '3b. 

Fillet  of  Veal — See  page  138. 

A dole  of  Salmon. — See  Appendix.  * 

Tenderones  of  Lamb  (see  page  20)  and  Mushrooms.—*^' 
page  17. 

Scorch  Collops. — See  page  4<L 

Leg  of  Mutton  roasted. — See  page  132. 


ft 


a 

% 
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SECOND  COURSE. 


'igeons. — See  page  1G6. 
’icked  Crab. — See  page  7S. 
tewed  Peas. — See  page  321. 
.pricot  Tart. — See  page  426. 
arrant  Tart. — See  page  352. 
rench  Beans. — See  page  9- 
ondues. — See.  page  17- 
Capon. — See  page  149. 
lane  Mange. — See  page  65- 


August  25. 

No.  238.  BILL  OF  FAKE. 


FIRST  COURSE. 
Italian  Soap , 

removed  with  a 
•HAUNC1I  OF  VENISON. 


•rones  and 
uffies. 


Lamb  Cutlets, 
and  cucumbers. 


I I and 

, is. 


Three 
Chickens 
a la  Reine. 


Loin  of 
VeaL 


SECOND  COURSE. 
Three  Grouse . 


french  Beans 
a la  Creme. 

Spinage  in  Boxes. 

Cheesecake. 

Jelly. 

Raspberry 

Tourte. 

- 

Piltfe  of 

bster.  • 

Fillets  of  Salmon 
rolled,  and  capers. 

\ 

Muslwooms, 
in  boxes. 

Stewed  Pea3. 

Sirloin  of  Beef. 

Shoulder  of  Lamb. 

No.  238.  BILL  OF  FARE. 

FIRST  COURSE. 

■MAN  Soup. — See  page  20. 
inch  of  Venison. — See  page  2. 
d>  Cutlets. — See  page  yi. 
derones  and  Truffles. — See  page  lc2. 
i of  Veal.— See  page  49. 

o g 2 
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Hajn,  8tc. — See  page  14. 

Chickens  a la  Reine. — See  page  42. 

Fillets  of  Salmon  rolled,  &c\— See  page  43. 
Petit  Pates  of  Lobster. — See  page  357. 
Roast  Beef. — See  page  7- 


SECOND  COURSE. 

Grouse. — See  page  425. 

Spinage  in  Boxes. — See  page  347. 

French  Beans. — See  page  9. 

Raspberry  Tourte. 

Sheet  the  tourtepan  with  puff  paste,  put  in  raspberry  jam,, 
and  cross  bar  it : bake  it,  and  finish  it  the  same  as  other 
tourteSi 

Jelly. — See  page  31. 

; Cheesecake. — See  page  408. 

! Stewed  l eas. — See  page  321. 

Mushrooms  (see  page  17)  in  Boxes. — See  page  347. 
Shoulder  of  Lamb. — See  page  164. 


August  26. 

No.  239-  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  a la  Flamond , 

removed  with  a 
LOIN  OF  VEAL. 


Two  Sweetbreads 
larded,  and  sorrel 
sauce. 


Salmie  of  Grouse. 


A Neck  of 
Venison. 


Compote  of 
Pigeon. 


SECOND  COURSE. 


Tzt'o  Chickens. 


Artichoke  Bottoms, 
fried  in  batter. 


Cauliflower  a Is 
Flamond. 


A llatifie 
Pudding. 


Two  Breasts  of 
Fowl,  larded, 
and  an  emincc. 


A Chine  of  Mutton. 


French  Beans 
a la  Crthne. 


Peths,  bread 
crumbed  and  W 

with  parsley 


Two  Rabbits. 
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No.  239-  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  a la  Flamond. — See  page  12. 

Loin  of  Veal. — See  page  59- 
•Neck  of  Venison — See  page  36'. 

Salmie  of  Grouse,  see  Salmie  of  Partridge,  page  123 
-Sweetbreads  larded  (see  page  94)  and  Sorrel  Sauce;- 
J pendix. 

1 Jompote  of  Pigeon. — See  page  119. 

\ breasts  of  Fowl  larded,  and  an  Emince. — See  page  109. 
I 'Uhine  of  Mutton. — See  page  16. 


S 


ee 


<Oi 


SECOND  COURSE. 

Two  Chickens. — See  page  154. 
Cauliflower  a la  Flainond. — See  page  99. 
^eths. — See  page  32. 

1 irtichoke  Bottoms  fried. — See  page  180. 
■ latiHe  Pudding. — See  page  106. 

Trench  Beans. — See  page  9. 
t labbits. — See  page  10. 


C.Ll 


< . 
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August  27- 

No.  240.  BILL  OF  FARE. 


■ 


FIRST  COURSE. 

Soup  a la  Reine, 

removed  with  a 
j of  LAN  A,  and  French  Beans. 


H f Palates, 
id,  forced, 
a ragout. 


- 


Venison  Cutlets 
Ilihlette. 


A Filfct  of  Veal. 


— I 


ilotade  of 
.abbit. 


Broiled  Fowl, 
and  mushrooms. 


Ribs  of  Beef. 


SECOND  COURSE. 


Two  Ducks. 


Tartlets. 


Stewed  Peas. 


Spinage  and 
croutons. 


Spanish  Fritters. 


A Leveret. 


No.  240.  BILL  OF  FARE. 


FIRST  COURSE. 

SOUP  a la  Reine. — See  page  2. 

Leg  of  Lamb  (see  p.  21)  and  French  Beans. — See  p.  311. 

* Venison  Cutlets  Riblette. 

Cut  the  cutlets  from  the  neck,  trim  them  the  same  as 
mutton  cutlets,  except  cutting  away  any  of  the  fat,  as  that 
is  reckoned  the  most  favourite  part;  do  not  put  them  on 
the  gridiron  untii  all  the  other  part  of  the  dinner  is  dished 
up;  season  them  with  pepper  and  salt;  have  the  dish  very 
hot;  keep  some  back  to  send  up  a second  time:  put  no 
gravy  on  the  dish. 

Beef  Palates  rolled,  &c. — See  page  6. 

Fillet  of  Veal. — See  page  138. 

Broiled  Fowl,  and  Mushrooms. — See  page  165. 

Capilotade  of  Rabbit. — See  page  328. 

Ribs  of  Beef.— See  page  23. 


SECOND  COURSE. 

Ducks. — See  page  363. 

Stewed  Peas. — See  page  321, 

Taitlets. — See  page  44. 

Jelly. — See  page  31. 

Spanish  Fritters. — See  page  89. 
Spinage,  &c. — See  page  45. 

A Leveret. — See  page  18. 
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August  28. 

No.  241.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  Sante, 

removed  with  a 
NECK  OF  VENISON. 


Fij  iet  of  Veal, 
h I .ushrooms. 


Pigeon  Pie. 


Beef  Tremblanc, 
and  roots. 


i >.'k,  boned, 
!oi 1 1 braised,  and 
)i  . l’ltalience 


Calf’s  Feet  a la 
Poulet. 


Loin  of  V eal. 


SECOND  COURSE. 


Tu'o  Grouse. 


Ragout  Melle. 


Peas. 


A Chantillie 
Basket. 


French  Beans. 


Ham  and  Eggs. 


Ribs  of  Lamb. 


No.  241.  BILL  OF  FARE. 

FIRST  COURSE. 

>UP  Sante. — See  page  38. 

► | :ck  of  Venison. — See  page  3G. 
ji|  *eon  Fie. — See  page  130. 
j | inquet  of  Veal,  kc. — See  page  73. 

1 1 ef  Tremblanc,  and  Roots. — Sec  pr 
H ck  a TItalienne. — See  page  ,jG5. 

Ives  Feet  a la  Poulet. — See  page  37G. 
in  of  Veal. — See  page  49. 


page  13. 


SECOND  COURSE. 

ouse. — .See  page  425. 
as. — See  page  319.  * 

gout  Melle. — See  page  9. 
d until  lie  Basket. — See  page  Gl. 
an  and  Eggs. — See  page  85. 

-nch  Beans. — See  page  9. 
bs  of  Lamb. — See  page  239. 
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August  29- 

No.  249.  bill  of  Fare. 


FIRST  COURSE. 
Soup  Cresset/, 

removed  with  a 


HAUNQfl  OF  VENISON. 

Mutton  Cutlets 

Two  Chickens 

Stewed  Peas. 

Riblette. 

a la  Reine. 

Neck  of  Veal  a la 
Beshemeil. 


Bacon  and  Beans. 


Matelot  of  Rabbit. 


Chump  of  Beef. 


SECOND  COURSE. 
Two  Ducks. 


K 


Fondues,  in  ca 


Mushrooms, 
in  boxes. 


Cauliflower  e ia  I 
Creme.  ' 


A Leveret. 


No.  242.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  Cressey. — See  page  47- 
Haunch  of  Venison. — See  page  2. 

Chickens  a la  Reine. — See  page  42. 

Mutton  Cutlets  Riblette. — See  page  ISO. 

INeck  of  Veal  a la  Beshemeil. — See  page  14. 
Matelot  of  Rabbit. — See  page  333. 

Bacon  and  Beans. — See  page  383. 

Roast  Beef.- — See  page  7. 


SECOND  COURSE. 

Ducks. — See  page  363. 

Fondues. — See  page  1*7- 
Stewed  Peas. — See  page  321. 

Apricot  Tart. — See  page  426. 

Cauliflower. — See  page  18. 

Mushrooms  (see  page  17)  in  Boxes. — See  page  347* 
A Leveret. — See  page  18* 
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August  30. 


No.  24l  BILL  OF  FARE. 


FIRST  COURSE. 
Green- Pea  Soup, 

removed  with  a 
ILLET  of  VEAL  a la  Daube. 


lets  of  Sole 
I’ltalicruie. 


A Civet  of 
Leveret. 


Matelot  of 
Tench  and  Eels, 
&c. 


. Haricot  of 
Venison. 


Blanquet  of 
Fowi,  and 
mushrooms. 


Chine  of  Mutton. 


Prawns. 

Stewed  Peas. 

- 

Cheese- 

cakes. 

Jelly. 

Currant 

Tart. 

Spinage  and  Eggs. 

An  Omelet. 

Two  Chickens:  one  larded. 


No.  243.  BILL  OF  FARE. 

FIRST  COURSE. 

GREEN  Pea  Soup. — See  page  366. 

Fillet  of  Veal  a la  Daube. — See  page  20. 

Civet  of  Leveret. — See  page  26. 

Fillets  of  Sole  a lTtalienue. — See  page  43. 

Matelot  of  Tench  (see  page  76)  and  Eels. — See  page  SO. 
Blanquet  of  Fowl,  and  Mushrooms. — See  page  48. 


Haricot  of  Venison. 

Cut  a neck  of  venison  into  cutlets,  rather  thicker  than 
>r  broiling  ; finish  exactly  as  a mutton  haricot. 

N.B.  Strain  the  liquid  that  the  venison  was  done  in,  skim 
ic  fat  off,  and  reduce  it  to  a glaze,  and  then  put  the  roots 
nd  sauce  into  the  stewpan,  to  give  the  sauce  the  fall  flavour 
1 the  venison. 

Chine  of  Mutton. — See  page  16, 


i 


/ 

i 


SECOND  COURSE 


Pi  geons. — See  page  1 06. 

Stewed  Peas. — See  page  321. 

Prawns. — See  page  £81. 

Currant  Tart. — See  page  352. 

Jelly. — See  page  31. 

Cheesecake.' — See  page  408. 

An  Omelet. — See  page  32. 

Spinage  (see  page  45)  and  Eggs. — See  page  82. 
Chickens. — See  page  134. 


August  31. 


No.  244.  BILL  OF  FARE. 


FIRST  COURSE. 


Maccaroni  Soup, 

removed  with  a 

NECK  OF  VENISON. 


Small 

Mutton  Pies. 


Poulard  a la 
Duchesse. 


Salmon  boiled, 
and  Soles  fried. 


Beef  Steaks, 
and  shalot  sauce. 


Calf’s  l’ect, 
-bread  crumbed, 
and  Spanish  sauce. 


Loin  of  Feat. 


SECOND  COURSE. 


A G uinta  Fowl. 


Lobster  au  Gratin. 


Stewed  Peas. 


A Ginger  Souffle. 


French  Beans. 


Maccaroni. 


Two  Rabbits. 
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No.  244.  BILL  OF  FARE. 

FIRST  COURSE. 

AGCARONI  Soup. — See  page  150. 

ck  of  Venison. — See  page  36. 

ulartl  & la  Duchesse. — See  page  12. 

tall  Mutton  Pies. — See  page  20. 

imon  boiled,  and  Soles  fri<?d. — See  Appendix. 

lf’s  Feet  au  Gratin. — See  page  213. 

ref  Steaks. — See  page  122. 

»iu  of  V eal. — See  page  49* 


SECOND  COURSE. 

Guinea  Fowl. — See  page  183. 

.evved  Peas. — See  page  32 1 . 
obster  au  Gratin. — See  page  50. 
inger  Souffle. — See  page  105. 
laccaroui. — See  page  9- 
rench  Beans. — See  page  9. 
iabbits. — See  page  10. 
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September  1. 

No.  945.  BILL  OF  FARE. 


- 


FIRST  COURSE. 


Mock  Turtle , 

removed  with  a 
HAUNCH  OF  VENISON. 


A Fate 
Goodeveau. 


Fillets  of  Fowl, 
and  mushrooms. 


A Ham,  braised, 
and  beans. 


A Timball  of 
Maecaroni,  and 
Chicken. 


Three  Sweetbreads 
larded,  and  an 
emunce. 


Three  Chickens 
a la  Heine. 


Soup  Sant6, 
removed 
with  a raised 
Pie  of 
Venison. 


^ Frame.  S 


Soup  Saute, 
removed 
with  a raised 
Pie  a la 
Francois. 


Breast  of  Veal, 
a la  Beshemcll. 


Grenadines  of 
Duck,  and 
Sorrel  sauce. 


A Chartreuse. 


Two  Necks  of 
Lamb  a laChe  veaux 
de  Frieze, 
and  cucumbers. 


Four  Pigeons 


larded, 
and  peas. 


Petit  Pattis  of 
Chicken  and  Ham 


Mock  Turtle, 

removed  with  a 
SirvLOIN  OF  BEEF. 


-M,' 

SECOND  COURSE. 

m 


Sir ‘Partridges. 


A Carmel  Basket 
of  Pastry. 


French  Beans  a la 
Creme. 


Ragout  Mell6- 


Venetian  Cream. 


A Savoy  Cat 


Cauliflower  a l 
Be;hemelL 


Id 


Morels*. 


Je:lv  au  Man>nw- 

F ' 


S Frame.  S 


Orange  Souffle. 


Artichoke  Bottoms, 
ragouted. 


Spillage  and 
croutons. 


A Savoy  Cake. 


Cederata  Cream. 


Mushrooms. 


Stewed  Peas. 


Basket  of  Pastry. 


A Leveret. 


No.  245.  BILL  OF  FARE. 

FIRST  CO  UR! 


)CK  Turtle. — See  page  22. 

(.inch  of  Venison. — See  page  2. 
i ball. — See  page  .38. 
e (ioodeveau. — See  page  35. 
eetbreads  larded,  and  an  Emince. — See  page  94, 
ets  of  Fowl,  and  Mushrooms. — See  page  bS. 
ickens  a la  Peine. — See  page  42. 
m braised,  and  Keans. — See  page  14. 


ip  Sante. — See  page  3S. 

ised  Pie  a la  Frangoise. — See  page  38. 

jp  Sante. — See  page  38. 

ised  Pie  of  Venison. — See  page  405. 

cks  of  Lamb  a la  Cheveaux  de  Frieze,  and  Cucumber, 

? page  48. 


Breast  of  Veal  a la  Beshtme.il . 

lise  a breast  of  veal  in  a white  braise  until  quite  tender; 
take  it  up,  and  trim  it  according  to  the  size  of  the  dish 
t is  intended  for,  draw  ail  the  bones  out,  put  it  on  the 
and  the  beshemell  over  it,  first  being  seasoned  with 
i er  and  salt,  lemon  juice,  a little  sugar,  and  a few  drops 
irlic  vinegar. 

O 

geons  larded  (see  page  304)  and  Stewed  Peas. — See 
321. 


Grenadines  of  Duck,  larded. 

it  the  wings  from  a duck,  quite  close  to  the  breastbone, 
the  skin  otf,  and  lard  them,  bone  the  legs,  and  fill  them 
force-meat;  put  sheets  of  bacon  on  the  bottom  of  a 
ian,  put  in  a few  onions,  a faggot,  a few  blades  of  mace, 
or  four  bav  loaves,  and  the  bones,  &c.  of  the  duck ; 
put  in  the  grenadine,  and  a pint  of  stock,  cover  the 
with  sheets  of  bacon  and  paper,  put  the  cover  on  the 
pan,  and  set  it  on  the  fire;  let  it  simmer  for  an  hour, 
take  it  up,  and  finish  as  other  lardings,  &e. ; put  sorrel 
3 on  the  dish,  and  the  duck  on  the  sauce  : garnish  with 


-tit  Pates. — See  Appendix, 
uartreuse. — See  page  60. 
ock  I urtle. — See  page  22. 
oast  Beef. — See  page  7. 
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SECOND  COURSE. 

Partridges. — See  page  7. 

Savoy  Cake. — See  Appendix. 

Carmel  Basket,  8tc. — See  Appendix. 
Cauliflower. — See  page  18. 

Prench  Beans. — See  page  9- 
Morels.* — See  page  284. 

Ragout  Melle. — See  page  9. 

Jelly  Marbre. — See  page  73. 

Venetian  Cream. — See  page?  31. 

A Capon. — See  page  149. 

Rabbits. — See  page  10 
Cederata  Cream. — See  page  33. 

Orange  Souffle. — See  page  99. 

Mushrooms. — See  page  17. 

Artichoke  Bottoms. — See  page  44. 

Stewecl  Peas. — See  page  321. 

Spinage  and  Croutons. — See  page  45. 

Savoy  Cake. — See  Appendix. 

Basket  of  Pastry. — See  page  23. 

A Leveret. — See  page  18. 

September  2. 

No.  24 6.  BILL  OF  FARE. 


FIRST  COURSE. 
Vermicelli  Soup, 

removed  with  a 
NECK  OF  VENISON. 


Fricassee  of 
Chickfcn,  and  a 
larded  Sweetbread. 


Veal  and  Ham 
Cutlets,  icc. 


SECOND  COURSE. 


Four  Partridges. 


Leg  of  Lamb, 
roasted. 


Fried  Beet, 
and  cabbage. 


White  Coiiops, 
and  mushrooms. 


Loin  of  Veal. 


Mushrooms, 

broiled. 


Peas. 


A Trifle. 


French  Beans. 


yt  Guinea  Foul. 
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No.  246.  BILL  OF  FARE. 

FIRST  COURSE. 

ERMICELLI  Soup. — Seepage  16. 
neck  of  Venison. — See  page  3(). 
eal  and  Ham  Cutlets. — See  page  189- 
fricassee  of  Chicken  (see  page  37)  and  a larded  Sweet- 
j.d  in  the  middle  of  the  Dish. — See  page  91. 
ceg  of  Lamb  roasted. — See  page  <21. 

ATiite  Collops,  and  Mushrooms. — See  page  15. 

Bubble,  and  Squeak,  or  fried  Beef  and  Cabbage. 

Cut  slices  of  cold  boiled  beef  that  has  been  corned  ; cut 
many  pieces  of  fat  as  lean,  boil  some  white  cabbage, 
,ee/.e  it  very  dry,  and  chop  it  quite  fine ; then  fry  the 
f,  sprinkle  a little  pepper  over  it;  a very  few  minutes  will 
it;  for  if  it  is  fried  too  'much,  it  becomes  dry  and  hard; 
nly  wants  to  be  made  hot:  take  up  the  beef,  and  put  it 
the  back  of  a sieve,  then  put  in  the  cabbage,  sprinkle  a 
e pepper  and  salt  on  it,  keep  stirring  it  while  on  the  fire; 
lould  be  kept  on  the  fire  until  it  has  soaked  up  all  the  fat, 
i becomes  quite  dry  : then  put  the  cabbage  in  the  middle 
he  dish,  and  the  beef  round  it,  a piece  of  fat  and  a piece 
lean,  one  after  the  other. 

N.B.  The  cabbage  should  be  raised  as  high  as  the  quail- 
will  admit  of:  garnish  with  carrot  cut  in  what  shape 
cy  directs:  put  a carrot  rose  on  the  middle  of  the 
ibage. 

Loin  of  Veal. — See  page  49. 


SECOND  COURSE. 


66. 


1 

I Partridges. — See  page  7. 
f I Peas. — See  page  319- 
flMushroorns  broiled. — See  page 
j Ham  and  Eggs. — See  page  85. 
“tATrifie. — See  page  8. 

French  Beans. — See  page  9. 

A Guinea  Fowl  larded. — See  page 

2 


183. 


I 
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September 
No  1247.  BILL  OF  FARE. 


FIRST  course:. 


Soup  Jidi.cn , 

removed  with  a 

CIIINE  of  LAMB,  and  Cucumbers. 


Venison  Cutlets. 


Ox  Rumps, 
and  cabbage. 


A Neck  of 
Mutton,  roasted. 


A Fricandeau, 
and  sorrel. 


A Civet  of 
Leveret. 


Ribs  of  Beef. 


SECOND  COURSE. 
Four  Partridges.  - 


Peas,  stewed. 


Fondues,  in  cases.] 


Mushrooms, 
. in  boxes. 


Spinage  and 
Croutons. 


Two  Rabbits. 


U 

a 


No.  247.  BILL  OF  FARE. 


FIRST  COURSE. 


SOUP  Julien. — See  page  l6l. 

Chine  of  Lamb,  and  Cucumbers. — See  page  68. 

Ox  Rumps,  and  Cabbage. — See  page  5. 

Venison  Cutlets  Riblette. — See  page  454. 

Neck  of  Mutton  roasted. — See  page  124. 

Civet  of  Hare,  or  Leveret. — See  page  26. 

Fricandeau  (see  p.  28)  and  Sorrel  Sauce. — See  Appendix. 
Ribs  of  Beef. — See  page  23. 


id 


SECOND  COURSE. 


Partridges 


See  page  7. 

Fondues. — See  page  17. 

Stewed  Peas. — See  page  321. 

Apple  Pie. — See  page  81. 

Spinage,  &c. — See  page  45. 

Mushrooms  (see  page  17)  ill  Boxes. — See  page  347. 
Rabbits. — See  page  10. 

1 


4 G5 

September  4. 

No.  248.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  a la  Flamond, 

removed  with  a 

NECK  OF  VENISON. 


Iniio  of 
mdses. 


Small 

Mutton  Pies. 


Beef  Tremblanc, 
aad  roots. 


SECOND  COURSE. 


Six  Pigeons. 


Peas. 

Ragout  Mell6. 

Snrall 

Pastry. 

Chautillie 

Cake. 

Currant 

Tart. 

- , ■ - - - \ 

•’owl  a la 
sheracli. 


A Matelot  of 
Rabbit. 


Chine  of  Mutton. 


An  Omelet  Souffle. 


French  Beans. 

\ 


Shoulder  of  Lamb. 


No.  248.  BILL  OF  FARE. 

FIRST  COURSE. 

■UP  a la  Flamond. — See  page  12. 
ck  of  Venison. — See  page  3(3. 

I all  Mutton  Pies. — See  page  20. 

mie  of  Partridges. — See  page  123. 

I zf  Tremblanc,  and  Roots. — See  page  13. 
telot  of  Rabbit. — See  page  333. 
vl  a la  Beshemell. — See  page  112. 
ne  of  Mutton. — See  page  1(3. 


SECOND  COURSE. 

s.— See  page  166. 

•See  page  319. 

Melle. — See  page  9- 
Hie  Cake. — See  page  77- 
t Tart. — See  page  352. 

I’astry. — See  page  23. 

Beans. — See  page  9. 

- Souffle. — See  page  32. 
er  of  Lamb. — See  page  1(34. 

h h 
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September  5. 

No.  249.  BILL  OF  FARE. 


FIRST  COURSE. 


Rice  Soup, 

removed  with  a 
HAUNCII  OF  VENISON. 


Cutlets  of  Muttou 
Riblette. 


Two  Partridges 


stewed,  and 


cabbage. 


Breast  of  Lamb 
grilled,  and 


cucumber  sauce. 


Stewed  Tench. 


Chump  of  Beef. 


SECOND  COURSE. 


Tzco  Chickens  : one  larded. 


Codling  Pie. 


Artichokes. 


- 


French  Beans. 


Currant  Tsrt. 


A Leveret. 


No.  249.  BILL  OF  FARE. 

FIRST  COURSE. 


RICE  Soup. — See  page  pL 
Haunch  of  Venison. — See  page  2. 

Mutton  Cutlets  Riblette. — See  page  130. 

Fillet  of  Veal. — See  page  138. 

Stewed  Tench. — See  page  76. 

Breast  of  Lamb,  and  Cucumbers. — See  page  41.  ' 
Roast  Beef. — See  page  7- 

Partridges  (see  page  36)  and  Cabbage. — See  page  5 


SECOND  COURSE. 

Chickens. — See  page  134. 

Artichokes. — See  page  384. 

Codling  Pie. — See  page  81. 

Jelly. — See  page  31. 

Currant  Tart. — See  page  352.  % 

French  Beans. — See  page  9. 

A Leveret. — See  page  18. 
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September  6. 

No.  250.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Cressey, 

removed  with*  a 
NECK  OF  VENISON. 


SECOND  COURSE. 


ait’s  Feet, 
and 

juant  sa  ce. 


A Raised  Pie, 
with  Mutton 
and  Potatoes. 


1 

^ke, 

Fillet  of 

Matelot 

ked. 

Veal. 

of  Tench. 

Jasserole  of 
ibbit  and 
Rice. 


Loin  of  Lamb, 
braised,  and 
French  beans. 


A Chine  of  Mutton. 


Four  Partridges. 


Spinage, 
in  boxes. 


French  Beans, 
a la  Creme. 


Cheesecakes 

A Damson 
Pie. 

Darioles, 
in  paste. 

ni 

Cauliflower  a la 
Flamond. 

Fondues, 
in  cases. 

A Guinea  Fowl , larded. 


— 


No.  250.  BILL  OF  FARE. 


FIRST  COURSE. 


TUP  Cressey. — See  page  47. 

J eck  of  Venison — See  page  36. 

I let  of  Veal. — See  page  1.38. 

raised  Fie  with  Mutton  and  Potatoes. — See  page, 35. 
df’s  Beet  (see  page  104)  and  Piquant  Sauce.  — See 
endix. 

Matelot  of  Tench. — See  page  7(3. 
ko,  baked. — See  page  255. 

>in  ol  Lamb  (see  page  (3)  and  French  Beans. — See 
•311.  _ 

Casserole  of  Rice  and  Rabbit. — See  page  3^6. 
line  ot  Mutton.— ‘-See  page  lG. 

H h 2 


4j 


I 
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SECOND  COURSE. 


Cartridges. — See  page  7. 

French  Beans. — See  page  9. 

Spinage  in  Boxes. — See  page  347. 

Darioles  in  Paste. — See  page  3.9. 

Damson  Pie  is  made,  the  same  as  all  other  Pies. 
Cheesecakes. — See  page  408. 

Fondues.— See  page  17. 

Cauliflower  a la  Diamond. — See  page  99. 

A Guinea  Fowl  larded. — See  page  183. 


September  7. 


No.  25 1.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  Saute, 

removed  with  a 

LEG  OF  LAME}  boiled.  LOIN  fried, 
and  Spinage. 


Pigeons 

a.  la  Crapaudine. 

Cutlets  of  Venison 
Riblette. 

Two 

Chickens 
a la  Reine. 

A Ham, 
braised,  and 
greens. 

Three 
Partridges, 
stewed,  and 
truffles. 

SECOND  COURSE. 


A Capon. 


Haricot  of  Reef, 
and  roots. 


Petit  Fat6s  of 
Sweetbread. 


Loin  of  Veal: 


Lobster  an  Gratin. 


French  Beans.  | 


Spanish 

Fritters. 

Chantillic 

Basket. 

Apple  Pie- 

1 

■ : 

Cauliflower. 

An  Omelet, 
with  sauce. 

A Leveret. 

No.  251.'  BILL  OF  FARE. 


_ . FIRST  COURSE. 

SOUP  Sante. — See  page  38. 

Leg  of  Lamb  boded,  Loin  fried.  See. — See  page  lS(b 
Cutlet*  of  Venison  Riblette. — See  page  454. 
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Pigeons  a la  Crapatidine. — See  page  93. 
Partridge  and  Truffles. — See  page  36. 
Chickens  a la  Heine. — See  page  42. 

Ham  braised. — See  page  14. 

Petit  Pates  of  Sweetbread.- — See  Appendix. 
Haricot  of  Beef. — See  page  144. 

Loin  of  Veal. — See  page  49 


SECOND  COURSE. 


A Capon. — See  page  149. 

French  Beans. — See  page  9. 

Lobster  au  Gratin. — See  page  50. 

Apple  Pie. — See  page  81. 

Chantillie  Basket. — See  page  6l. 

Spanish  Fritters. — See  page  89- 
An  Omelet. — See  page  32. 

Cauliflower. — See  page  18. 

A Leveret. — See  page  13. 

«.  - I 


September  8. 

No.  252.  BILL  OF  FARE. 


FIRST  COURSE. 

Soup  a la  Reine , 
removed  with  a 
HAUNCH  OF  VENISON. 


Blanquet  of 
Fowl, 

nd  mushrooms. 


A Civet  of 
Leveret,  and 
small  onions. 


Ilaunch  of  Lamb, 
larded,  and 
chervil  sauce. 


lout  Saigneux, 
id  sauce  liachis. 


Cutlet \ of 
Sweetbreads,  with 
fine  herbs,  See. 


Sirloin  of  Beef 


SECOND 

COURSE. 

Four  Partridges. 

0 

Artichoke  Bottoms, 
tried. 

French  Beans. 

' t 

Apple 

Tart. 

Jelly. 

Orlean 
Plum  Tart. 

Cauliflower. 

Prawns. 

Two  Rabbits. 
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No.  252.  BILL  OF  FAKE. 

FIRST  COURSE. 

SOUP  a la  Reine. — See  page  2. 

Haunch  of  Venison. — See  page  2. 

A Civet  of  Leveret. — See  page  26. 

Blanquet  of  Fowl,,  (see  page  48)  and  Mushrooms. — See 
page  J7. 

Haunch  of  Lamb. — See  page  55. 

Cutlets  of  Sweetbread. — See  page  152. 

Bout  Saignenx,  and  Sauce  Hachis. — See  page  196. 

Roast  Beef. — See  page  7. 


SECOND  COURSE. 

Partridges. — See  page  7- 

French  Beans. — See  page  9- 

Artichoke  Bottoms  fried. — See  page  180. 

- Orlccm  Plum  Tart. 

Stone  the  plums  and  split  them  in  two,  and  finish  the  same 
as  other  tarts. 

Jelly. — See  page  31. 

Apple  Tart. — See  page  81. 

Prawns. — See  page  28  J. 

Cauliflower. — See  page  18. 

Rabbits. — See  page  10. 


i 


\ 

September  9* 

No.  253.  BILL  OF  FARE. 


FIRST  COURSE. 
Vermicelli  Soup, 

removed  with  a 

OIX  of  VEAL  a la  Beshemfell. 


• Sweetbreads 
rded,  and 
rrel  sauce. 


SECOND  COURSE. 


Six  Pigeons. 


Three  Partridges, 

Spinage  and 

and  cabbage. 

Croutons. 

Maecaroni. 


Neck  of  Venison, 
roasted. 

- 

A Damson  Pie. 

x llumps, 
inti  roots. 


Two  breasts  of 
Fowl,  larded, 
and  an  einince. 


Chine  of  M utton. 


Poultry  Livers, 
in  a case. 


Cauliilower  a la 
Creme. 


Two  Chickens. 


No.  253.  BILL  OF  FARE. 

FIRST  COURSE. 

ERMICELLI  Soup. — Seepage  l6. 

.oin  of  Veol  a la  Beshemell. — See  page  14. 
artrid^es  (see  page  3f))-and  Cabbage— See  page  .5. 
weetbreada  larded  (see  page  84)  and  Sorrel  Sauce. — See 
•endix. 

eck  of  Venison. — See  page  3G. 

roasts  of  Fowl  larded,  and  an  Cmince. — See  page  109* 
x Rumps,  (sec  p.  5) 'Sind  Haricot  Roots. — See  Appendix, 
bine  of  Mutton. — See  page  16. 


SECOND  COURSE. 


dgcons. — See  page  16S. 
luccaroni. — See  page  y. 

:> inage,  &c. — See  page  45. 
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Banison  Pie. — :Sec  page  468. 

( 'aid  i Rower. — See  page  18. 
Poultry  Livers. — See  page  92. 
Chickens. — See  page  134. 


September  10, 

* • « „ v • 

No.  254.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Sante , 

removed  with  a 
HAUNCH  OF  VENISON. 

Scorch  Collqps, 

Beef  Olives, 
and  small  onions. 

Fillet  of 
Veal. 

Ham, 

braised,  and 
greens. 

Be g of 
Lamb 
and  French 
beans. 

1 

Compote  of 

Minced  and 

Pigeon,  See. 

broiled  Chicken. 

Ribs  of  Reef. 

SECOND  COURSE 


Four  Partridges. 

O 


French  Beans. 


Ragout  Meile. 


/ 

Jelly 

A Charitillie 

Rhenish 

Cake. 

Cream.  ‘ 

Ham  and  Eggs. 

Cauliflower. 

A Guinea  Fowl. 


No.  254.  BILL  OF  FALL. 

' FIRST  COURSE.  ; 

SOUP  Sante. — See  page  58. 

Haunch  of  Venison.  - See  page  2. 

Scorch  Col  I ops. — See  page  49- 

Beef  Olives,  and  Small  Onions. — See  page  36. 

Boil  the  onions  in  stock,  until  it  comes  to  a glaze,  then 
put  coulis  to  them. 

Leg  of  Lamb  roasted  (see  page  21)  and  French  Bean?.-' 
See  page  311. 

Ilam  braised. — See  page  14. 
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llet  of  VeaL— See  page  138. 
inced  and  broiled  Chicken. — See  page  123. 
jtrtpote  of  Pigeons  — See  page  1 19- 
ibs  of  Beef.— See  page  23. 


SECOND  COURSE. 

utridges. — Seepage?, 
igout  Melle. — See  page  9. 
ench  Beans. — See  page  9- 
henish  Cream.— See  page  50. 

;lly. — See  page  31. 
hantiliie  Cake.— See  page  77- 
| auliflower  a la  Flainond. — See  page  99- 
.am  and  Eggs- — See  page  85. 
uinea  Eowl. — See  page  183. 

September  11. 

No.  255.  BILL  OF  FARE. 


FIRST  COURSE. 


Italian  Soup , 

removed  with  a 
NECK  OF  VENISON. 


Salmie  of 
artridge. 


Calves  Liver,  ant 
Bacon,  Ccc. 


Beef  Tremblanc, 
and  roots. 


Small 

Uon  Pics, 
i ■ 


Pork  Cutlets,  with 
mashed  potatoes. 


Fillet  of  Veal. 


SECOND  COURSE. 


Four  Partridges. 


Crayfish. 


Spinage  and 
Croutons. 


Cauliflower. 


Anchovy  Toast. 


Shoulder  of  Lamb. 
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No.  255.  BILL  OF  FARE. 

FIRST  COURSE. 

» * 

ITALIAN  Soup.  — See  page  20. 

Neck  of  Venison. — See  page  36. 

Calves  Live*V  and  Bacpn.--See  page  127. 

Salmieof  Partridge. — See  page  123. 

Beef  Tremblanc,  and  Roots. — See  page  13. 

Pork  Cutlets  and  mashed  Potatoes — See  page  34-, 

Small  Mutton  Pies. — See  page  20. 

Fillet  of  Veal. — See  page  138. 


SECOND  COURSE. 

Partridges. — See  page  7. 

Spinage,  &c. — See  page  45. 

Crayfish. — See  page  304. 

Apple  Pie. — See  page  81. 

Anchovy  Toast. — See  page  78. 
Cauliflower. — See  page  18. 

Shoulder  of  Lamb. — See  page  164. 


September  12. 

No.  256.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Cressey, 

removed  with  a 

HAUNCH  of  LAMB  larded,  and 
Cucumber  Sauce. 


Cutlets  of 
Venison. 


Two  Chickens 
a la  Reine. 


A Small  Ham 
and  greens.  ' 


Haricot  of 
.Mutton. 


Chump  of  Beef. 


SECOND  COURSE. 


Guinea  Fowl,  larded. 


Currant  Tart. 


French  Bean*! 
a la  Creme. 


Savoy  Cake. 


B.agout  Melle. 


Darioles iJ  Paite' 


Trvo  Flapped 


« 
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No.  256.  BILL  OF  FARE. 


FIRST  COURSE. 


' 


JPCressey. — See  page  47. 

nch  of  Lamb  (see  page  53)  and  Cucumber. — See 
dix. 

ekens  a la  Reine. — See  page  42. 
ets  of  Venison. — See  page  380. 
i of  Veal. — See  page  49- 
icot  of  Mutton.  — See  page  21. 
ill  Ham  and  Greens. — See  page  14. 
tst  Beef. — See  page  7- 


SECOND  COURSE. 


■uinea  Fowl. — See  page  183. 
nch  Beans. — See  page  Q. 
rant  Tait. — See  page  352. 

If  oy  Cake  — See  Appendix, 
ioles. — See  page  39- 
out  Melle. — See  page  9. 


Flappers. 


5[)ers  are  young  wiid  ducks:  roast  them  fifteen. 

2S. 
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September  13. 

No.  257.  BILL  OF  FARE. 


FIRST  COURSE. 


Flemish  Sditp, 

removed  with  a 
LEG  of  PORK,  roasted. 


A Fricandcau, 
and  sorrel. 


Shoulder  of  Lamb 
hashed,  and 
blade-bone  broi'ed. 


Neck  of  Venison. 


} 

t 

: Veal  and  Ham- 
Cutlets. 


A Roulard  of 
Mutton,  and  . 
shalot  sauce. 


Fillet  of  Veal. 


No.  257.  BILL  OF  FARE. 

FIRST  COURSE. 

FLEMISH  Soup. — See  page  122. 

Leg  of  Pork  roasted. — See  page  179- 
Shoulder  of  Latnb  hashed  and  broiled. — See  page  85. 
Fricandeau  (see  page  28)  and  Sorrel  Sauce. — See. Ap- 
pendix. 

Neck  of  Venison. — See  page  36. 

Fillet  of  Veal. — See  page  138. 

A Roulard  of  Mutton  (see  page  29)  and  Shalot  Sauce.— 
See  Appendix. 

Veal  and  Ham  Cutlets.— See  page  189. 


SECOND  COURSE. 

Partridges.- — Sec  page  7* 

Cauliflower. — See  page  IS. 

Apple  Pie. — See  page  81. 


1 


Iv.~ See  page  31. 

I luish  Fritters  —See  page  Sy. 
, Lichokes.— See  page  384. 
iLeveret. — See  page  13. 


September  14. 

No.  25S.  BILL  Or  FARE. 


ii 


FIRST  COURSE. 
Soup  C ressey, 

removed  with  a 
LOIN  OF  VEAL. 

SECOND  COURSE. 
Six  Pigeons. 

x ■ 

miuce  of 
real. 

Beef  Steaks,  and 
shalot  satice. 

Spinage.  and  Eggs. 

Escalopcd  Ousters. 

« 

■d 

ead. 

Neck  of 
Pork 
roaitcd. 

A Pike 

hiked,  tie. 

Apple  Tart. 

Ginger 

Southe. 

Orange 

Tourte. 

• 

✓ 

1 Venison. 

Fricassee  of 

Chicken. 

Maecaroni. 

French  Beans. 

Chine  of  Mutton. 

Tzc'o  Rabbits. 

No.  258.  BILL  OF  FARE. 

FIRST  COURSE. 


* 


B 'UP  Cressey. — See  page  47- 
i in  of  Veal. — See  page  49- 
I ef  Steaks. — See  page  1G2. 

Em i nee  of  Veal. — See  page  450. 

Ike  baked. — See  page  255. 

?ck  of  Pork  roasted. — See  page  GO. 
‘ashed  Calf’s  Head. — Sec  page  3. 
icassee  of  Chicken— See  page  37. 
line  of  Mutton. — See  page  16. 
pished  Venison. — See  page  374. 


/ 
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SECOND  COURSE. 


Pigeons. — See  page  l6fi. 

Es^aloped  Oysters. — See  page  <23. 
Spinage  (see  page  45)  and  Eggs. — See 
Ginger  Souffle. — See  page  J05. 
Orange  Tourte. — See  page  96. 

Apple  Tart. — See  page  429. 


*■  . | 

* i 


page  82. 


* V' 


Apple  Tart. — See  page  429. 
French  Beans. — See  page  9, 
Maccaroni. — See  page  y. 
Rabbits. — See  page  ]0. 


September^  1.5. 

No.  259.  BILL  OF  FARE. 


FIRST  COURSE. 


So  up  Sante, 

removed  with  a 
IIAUNCH  OF  VENISON. 


Stewed  Partridge, 
and  cabbage. 


Lamb  Cutlets,  and 
sauce  piquant. 


Leg  of 
Lamb, 
roasted. 


A Sucking 

Pig- 


Neck  of 
Veal  a la 
Beshemell. 


Petit  PSt6s  of 
Veal  and  Ham. 


A Duck  a laDaube, 
and 

Spanish  sauce. 


A Sirloin  of  Beef. 


SECOND  COURSE. 


Tzco  Flappers. 


t 

Artichoke  Bottoms, 
fried  in  baiter. 

4 

Cauliflmrerali  i 
Flamoad.  ! 

Savoy  Cake. 

k 

Jelly. 

Chanfill' ! 
Basket  ; 



Eggs  a la  Trip. 


Pcths  fried,  ^ 


A Guinea  Foul,  larded . 


0 
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No.  250.  BILL  OF  FARE. 


FIRST  COURSE. 

OUP  Sante. — See  page  38. 

launch  oi  Venison. — See  page  2. 

tewed  Partridge  (see  p.  36)  and  Cabbage. — See  p.  5 . 

.umb  Cutlets  (see  page  9 0 and  Sauce  Piquant. — See 

jendix. 

seek  of  Pork. — See  page  29. 

t Sucking  Pig. — See  page  59- 

veck  of  Veal  a la  Beshemell. — See  page  14. 

-eg  of  Lamb  roasted. — See  page  21. 

)uck  a la  L>aube;(see  page  18)  and  Spanish  Sauce. — See 
jendix. 

detit  Pates  of  Veal  and  Ham. — See  page  36'2. 
loast  Beet-. — See  page  7. 


SECOND  COURSE. 


Vo  Flappers. — See  page  475. 
auliflower  & la  Flamond. — See  page  99. 
elly. — See  page  S 1 . 

rtichoke  Bottoms  fried. — See  page  180. 
hantil lie  Basket. — See  page  6l. 
avoyOake. — See  Appendix, 
eihs. — See  page  32. 

-.ggs  a la  Trip.— See  page  39. 

guinea  Fowl,  larded. — See  page  183. 


September  16. 

No.  260.  BILL  OF  FARE. 


FIRST  COURSE. 


Rice  Soup , 

removed  with  « 

LEG  of  PORK  a,  la  Boisscam 


Fricassee  of 
Rabbit 
and  Onions. 


Grenadines, 
and  sorrel  sauce. 


A Neck  of 
Venison. 


Four  Pigeons 
larded,  and 
Sauce  Rojal. 


Tenderones  of 
Lamb,  and 
Mushrooms. 


Fillet  of  Veal. 


SECOND  COURSE. 


Four  Partridges. 


French  Beans. 


Prawns. 


Dried  Salmon, 
in  a case. 


Mushrooms. 


A Leveret. 


No.  260.  BILL  OF  FARE. 

- . * 

FIRST  COURSE. 

RICE  Soup. — See  page  91  • 

Leg  of  Fork  a la  JBoisse?ni.— See  page  47. 

Grenadines  (see  page  85)  and  Sorrel  Sauce.— See  -Ap’ 
pendix. 

Fricassee  of  Rabbits,  and  Onions. — See  page  69- 
Neck  of  Venison. — See  page  36. 

Tenderones  of  Lamb  (see  page  S6)  and  Mushrooms.— See 

Fa§e  17.  .•» 

Pigeons  larded^  (see  page  304)  and  Sauce  Royal.—'-1 
Appendix. 

Fillet  of  Veal. — Sec  page  138. 


0 

tl 

<1 

F 


i 
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SECOND  COURSE. 

irtridges. — See  page  7- 
■awns. — See  page  281. 


j each  Beans. — See  page  g. 

I uenish  Cream. — See  page  50. 

*ied  Salmon  in  a Case. — See  page  24. 
Lush  rooms. — See  page  17. 


September  17- 
No.  261.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  J alien, 

removed  with  a 1 
N of  VEAL  a la  Beshemell. 


— 

!ivet  of 

Pork  Cutlets,  and 

Small  Omelets, 

Cauliflower  a la 

veret. 

mashed  potatoes. 

and  sauce. 

F'lamond. 

A Leg  of  Lamb 

roasted,  ^nd 
Freucb  Beans. 


jrrie  of 
and  Rice. 


A Souties  of 
Mutton,  and 
sauce  poivrade. 


Ribs  of  Beef. 


SECOND  COURSE. 


A Guinea  Fowl,  larded . 


Apple  Pie. 


French  Beans. 


Spinage,  in  boxes. 


Six  Pigeons. 


No.  2Cl.  BILL  OF  FARE. 

V » 

FIRST  COURSE. 

jj  L P Julien. — See  page  l6l. 
n of  Veal  & la  Bcsheinell.—  See  page  14. 
k Cutlets,  and  mashed  Potatoes. — See  page  94. 
et  of  Leveret. — See  page  2ti. 

' ot  Lamb  roasted  (see  page  21),  and  French  Beans, 
page  3 LI. 

1 i 
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Roast  Reef. — See  page  7. 

Souties  of  Mutton  (see  page  38),  and  Poivrade  Sauce.— 
-See  Appendix. 

Currie  of  Rabbit. — See  page  16. 


SECOND  COURSE. 

A Guinea  Fowl.-r-See  page  183. 
Cauliflower  a la  Diamond, — See  page  99. 
Small  Omelets. — See  page  249i 
Apple  Pie. — See  page  81. 

Spinage  in  Boxes. — See  page  347. 
French  Beans. — See  natre  Q. 


French  Beans. — See  page  9. 
Pigeons. — See  page  l6'6‘. 


September  18. 

No.  262.  BILL  OF  FARE. 


» 


t 


FIRST  COURSE. 


Mock  Turtle , 

removed  with  a 
NECK  OF  VENISON. 


Two  Sweetbreads 
. larded,  and  an 
e mi  nee. 

A Matelot  of 
Rabbit. 

A Ham 
buaised,  and 
greens. 

A Loin  of 
Veal. 

Three 
Chickens 
a la  Reinc. 

; . . .. 

Tenderones  of 
Lamb,  and 
roofs. 

4 

Grenadines  of 
Duck,  and 
soirel  sauce. 

Chine  of  Mutton. 


SECOND  COURSE. 


Five  Partridges . 


Spinage  and 
croutons. 


Mushrooms 

broiled. 


Apple  Pie. 


J eUy. 


Savoy  Cafc 


French  Beans  a k 
Creme. 


A Leveret . 


No.  262.  BILL  OF  FARE. 

FIRST  COURSE. 


MOCK  Turtle. — See  page  22. 

Neck  of  Venison. — See  page  3fi. 

"Matclcfiof  Rabbit. — See  page  353. 

Sweetbreads  larded  (see  page  94 y,  and  an  Emincc..-*-^ 
page  84. 


V 
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loin  of  Veal.— See  page  49. 

,'hickens  a la  Heine. — See  page  42. 

-lam  braised.  See. — See  page  14. 

'bine  of  Mutton. — See  page  1 6. 

irenadines  of  Duck  (see  ptfge  4(3 1)  and  Sorrel  Sauce, 
ee  Appendix. 

’enderoues  of  Lamb  (sec  page  26)  and  Haricot  Hoots, 
ee  Appendix. 


SECOND  COURSE, 

art  ridges. — See  page  7.. 
lushrooms  broiled. — See  page  66. 

,|  pinage,  See. — See  page  45. 
avoy  Cake. — See  Appendix, 
elly. — See  page  3 1 . 
pple  Pie. — See  page  81. 
reach  Beans. — See  page  9- 
rtichoke  Bottoms. — See  page  44. 
Leveret. — See  page  18. 


September  l.Q. 

No.  263.  BILL  OF  FARE. 


FIRST 

COURSE. 

Soup  a la  Reine , 

removed  with  a 
IIAUNCH  OF  LAMB, 
and  French  Beans. 

1 on  G’utleis 
1 iblette. 

A raised  Pie, 
with  Mutton  and 
Potatoes. 

Neck  of  Veal 
a la  Besheinell. 

& of  Pork, 
4i  i acc  rober. 

A Salmie  of 
Partridge,  &cc. 

Chump  of  Beef. 

SECOND  COURSE. 


Two  Flappers. 


Cauliflower. 


Ragout  Mell6. 


Muccaroni. 


French  Beans. 


Ribs  of  Lamb. 


l 1 2 
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No.  263.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  a la  Reine. — See  page  2. 

Haunch  of  Lamb  (see  page  53)  and  French  Beans. — See 
page  311. 

A raised  Pie,  with  Mutton  and  Potatoes. — See  page  35. 
Venison  Cutlets  Riblctte. — See  page  454. 

Neck  of  Veal  a la  Beshemell. — See  page  14. 

Roast  Beef. — See  page  7. 

Salmie  of  Partridge. — See  page  123. 

Fillet  of  Pork  (see  page  13)  and  Sauce  Rober. — See  Ap- 
pendix. 


SECOND  COURSE. 

Flappers. — See  page  475. 

Ragout  Melle. — See  page  9. 
Cauliflower. — See  page  1 8. 

Chantillie  Cake. — See  page  77. 

.French  Beans. — See  page  9- 
Maccaroni. — See  page  9. 

Ribs  of  Lamb.— See  page  239. 


September  20, 

No.  264.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Cressey, 

removed  with  a 
NECK  OF  VENISON. 


Lamb  Cutlets, 
with  fine  herbs. 


Poulard  a la 
Duchesse. 


Veal  01ive6,  and 
ravigot  sauce. 


Petit  Pat6s  of 
Chicken. 


Loin  of  Veal. 


SECOND  COURSE. 


Four  Partridges. 


Spillage  and  Eggs. 


Escaloped  Oyster* 


A Lobster,  dressed. 


French  Bc»n*. 


Two  Rabbits. 
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No.  264.  BILL  OF  FARE. 

FIRST  COURSE. 

OUP  Cressev. — See  page  47. 
cck  of  Venison. — See  page  S 6. 
jsh. — See  Appendix, 
on  lard  a la  Duchesse. — Sec  page  12. 
amb  Cutlets. — See  page  91. 
etit  Pates. — See  Appendix. 

■al  Olives  (see  page  3)  and  Ravigot  Sauce. — See  Ap- 
lix. 

ain  of  Veal. — See  page  49. 


tridges. — See  page  7. 
aloped  Oysters. — See  pn 


SECOND  COURSE. 


trid^ 

doped  Oysters. — See  page  23. 
age  (see  page  45)  and  Eggs. — See  page  82. 
le  Pie. — See  page  8 1 . 
ch  Beans. — .See  page  Q. 
ter  dressed. — See  page  78. 

>its. — See  page  10. 


September  21. 

No.  <265.  BILL  OF  FARE. 


FIRST  COURSE. 
Flemish  Soup, 

removed  with  a 
FILLET  OF  VEAL. 


ivet  of 
verct. 


Beef  Steaks, 
and  shalut  sauce. 


SECOND  COURSE. 


Six  Pigeons. 


Scorch  Collops,  ! 
with  trulflcs. 


Chine  oj  Mutton. 


French  Beaps. 


Fondues,  in  cases. 


Rhenish 

Cream. 


Damson 

Tart. 


Rmifie 

Pudding. 


Lobster  au 
Gratin. 


Cauliflower  a 
la  Crfeme. 


A Guinea  Fowl. 


No.  265.  BILL  OF  FARE. 

FIRST  COURSE. 

FLEMISH  Soup. — See  page  122. 

Fillet  of  Veal. — See  ptige  13S. 

Neck  of  Pork. — See  page  20. 

Beef  Steaks. — See  page  122. 

Civet  of  Leveret. — See  page  26. 

Scorch  Collops. — See  page  49. 

Lamb’s  Plead,  &c.— See  page  21. 
phiiie  of  Mutton. — See  page  10. 


SECOND  COURSE. 

Pigeons. — See  page  166. 

Fondues. — See  page  17. 

French  Beans. — See  page  9- 
Damson  Tart. — See  page  494. 

Ratifie  Pudding. — See  page  106. 
Rhenish  Cream. — See  page  50. 
Cauliflower. — See  page  18. 

Lobster  au  Gratin. — See  page  50. 

A Guinea  Fowl. — See  page  183. 


H 
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September ’ 22. 

No.  £66.  BILL  OF  FARE. 


FIRST  COURSE. 
Mock  Turtle, 

removed  with  a 
HAUNCH  OF  VENISON. 


Cadets,  with 
ed  potatoes. 

Quenels,  with 
Italian  sauce. 

ricandeau, 
torrel  sauce. 

Three  Chickens 
a'la  Reine. 

am  braised, 
id  greens. 

A Fillet  of  Veal 
a la  Daube. 

Partridges 
- wed,  and 
i ibbage. 

Neck  of  Mutton 
larded,  and 
French  Beans. 

rnquet  of 
iwi,  and 
• ishrooms. 

Tenderone3  of 

Veal,  and  Truffles. 

/ 

Soup  Sante, 

removed  with  a 
SIRLOIN  OF  BEEF. 

SECOND 

COURSE. 

. - , 

Six  Pigeons. 

Savoy  Cake. 

Jelly. 

Mushrooms. 

French  Beans. 

: > 

Two  Chickens. 

Three  Sweetbreads. 

Cauliflower. 

- 

Beet  Root, 
and  vinegar  sauce. 

i Orange  Souffle. 

- 

Savoy  Cake.  - 

Tzvo  Ducks. 

. -i 

■ 


No.  266.  BILL  OF  FARE. 

FIRST  COURSE. 


OCK  Turtle. — See  page  22. 
aunch  of  Venison. — See  page  2. 
uenels. — See  page  300. 

'■  ark  Cutlets,  &c. — See  page  Q4. 
j hickens  a la  Reine. — See  page  42. 

' ricandeau  (see  page  28)  and  Sorrel  Sauce. — See  Ap- 
1 lix. 

diet  of  Veal  a la  Daube,  &c. — See  page  2(X 
* am  braised. — See  page  14. 


1 


488 


Neck  of  Mutton  larded  (see  page  27)  and  French  Bean;, 
-See  page  311. 

Partridge  ($eg  page  36)  and  Cabbage. -*-.See  page  5. 
Tenderones  of  Veal,  and  Truffles. — See  page  12. 
Blanquet.  of  Fowl,  &.c. — See  page  48. 

Soup  Same. — See  page  38. 

Roast  Reef. — See  page  7.’ 


SECOND  COURSE. 


Pigeons. — See  page  166. 
jelly. — See  page  31. 

Savoy  Cake. — See  Appendix. 

French  Beans. — See  page  9- 
Mushrooms. — ’See  page  66. 
Sweetbreads  roasted. — See  page  246. 
Chickens. — See  page  134. 

Beet  Root. — See  page  125. 
Cauliflower. — See  page  18. 

Orange  Souffle. — See  page  99- 
Ducks. — Se.e  page  368. 


September  23. 

No.  2.67.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  Julien, 

removed  with  a 

LEG  of  LAMB  boiled,  LOIN  fried, 
and  Spinage. 


Ox  Rumps, 
cabbage,  and 
Spanish  sauce. 


Pigs  Feet  grilled, 
and  Ears  shreded, 
and  Sauce  rober. 


Semels,  and 
poivrade  sauce. 


Compote  of 
Pigeons,  and 
mushrooms. 


Loin  of  Veal. 


SECOND  COURSE. 


Tour  Partridges. 


Maccaroni. 


Artichoke  Bol 
and  Italian  saui 


A Chantillie 
Cake. 


French  Beans, 
and  sauce. 


'S 

Mushrooms.  ji  K 


Tzco  Rabbits. 


‘V. 


No.  267-  BILL  OF  FARE. 

FIRST  COURSE, 

)UP  Jnlien. — Sec  page  1 6 1 . 
g oF  Lamb  boiled,  &,c. — See  page  136. 

.gs  Feet  and  Ears. — See  page  35. 

: Rumps,  and  Cabbage. — See  page  5. 

,‘ck  oF  Venison. — See  page  36. 
mpote  of  Pigeons. — See  page  1 IQ. 
tnels  (see  p.  9'2)  and  Poiviade  Sauce, — ^See  Appendix, 
in  of  Veal. — See  page  49. 


» *'  to 


SECOND  COURSE. 

rtridges. — See  page  ?• 
tichoke  Bottoms. — See  page  44. 
accaroni. — See  page  9- 
tan  til  lie  Cake. — See  page  77. 
tshrooms. — See  page  17. 

?nch  Beans. — See  page  Q. 
bbits, — See  page  10. 


September  24. 

No.  268.  BILL  OF  FARE. 


FIRST  COURSE. 
Vermicelli  Soup , 

removed  with  a 
LET  of  VEAL  a la  Daube. 


»l  a la 
lemell. 


Venison  Outlets 
Kih.ette. 


Neck  of  Mutton 
boiled,  and  turnips. 


elot  of 
ift-ibhit. 


A VartriiRe  Fie. 


Ribs  of  Beef. 


SECOND  COURSE. 


A Guinea  Fowl,  larded. 


Beet  Boot,  with  j 

sham  sHiife. 


Cauliflower  a ia 
Flaiuond. 


Apple  Pie. 


An  t nni  ict,  w tit 

sauce. 


Crsi\  lisi 


Shoulder  of  ! auif< 


No.  268.  BILL  OF  FARE. 

FIRST  COURSE. 


VERMICELLI  Soup.— See  page  1(5. 

Fillet  of  Veal  a la  Daube. — See  page  20. 
Venison  Cutlets  Riblette. — See  page  454. 
Fowl  a la  Beshemell. — See  page  1 12. 

Neck  of  Mutton  boiled,  &c. — See  page  29- 
Matelot  of  Rabbit'. — See  page  333. 


yl  Partridge  Pie  in  a Dish. 

Draw  in  the  legs  of  four  partridges,  season  tlie  inside 
with  pepper,  salt,  chopped  parsley,  shalot,  thyme,  and 
mushrooms;  singe  them,  put  beef  steaks  at  the  bottom  of1 
the  dish,  (or  slices  of  veal)  ; then  put  in  the  partridges,  and 
half  a pint  of  good  stock  ; put  puff  paste  round  the  rim  o~ 
the  dish,  and  cover  it  over  with  the  same  kind  of  paste  : 
brush  it  over  with  egg;  it  will  take  above  an  hour  baking. 

Ribs  of  Beef. — See  page  23. 


- 


SECOND  COURSE. 

A Guinea  Fowl,  larded. — See  page  183. 
Cauliflower  a la  Flamond. — See  page  199* 
Beet  Root. — See  page  125. 

Apple  Pie. — See  page  81. 

Crayfish. — See  page  304'. 

An  Omelet. — See  page  32. 

Shoulder  of  Lamb. — See  page  164. 
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September  25. 

No.  Q69.  BILL  OF  FARE. 


first  course. 

Soup  Sa'nte, 

removed  with  a 
LEG  of  PORK,  roasted. 


Euiince  of 
en,  and  two 
sts,  larded. 


Veal  and  Ham 
Cutlets.  . 


i 


Beef  Tremblnnc, 
and  roots. 


•d  Lamb,  and 

ade  bone 
broiled. 


Venison  Pry. 


Chine  of  Mutton. 


SECOND  COURSE. 


Four  Fart  ridges. 


Ragout  Mell6. 


Spinage  and 
Croutons. 


Ham  and  Eggs. 


Two  l)ucks. 


No.  269.  BILL  OF  FARE. 

FIRST  COURSE. 


OL  P Sante. — See  page  .38. 

.eg  of  Pork,  roasted. — See  page  179. 

'bine  of  Mutton. — See  page  lti. 
eal  and  Ham  Cutlets. —See  page  18Q. 
tn  Emince  of  Fowl  (see  page  84)  and  Breasts,  larded. — 
page  109. 

>eef  Trembl  me,  &c. — See  page  13. 

enison  Fry. — See  page  362. 

lashed  and  broiled  Lamb. — See  page  185. 

-*x  -rm- 

SECOND  COURSE, 

?es. — See  page  7. 

Beans. — See  page  9. 

Melle. — See  page  9- 
-See  page  3 1 . 

,(I  Eggs. — See  page  85, 
i. — See  page  45. 

—See  page  303, 
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September  26. 

No.  270.  BILL  OF  FARE. 


FIRST  COURSE. 
Rice  Soup, 

removed  with  a 

HAUNCH  OF  VENISON. 

A Souties  of 
Mutton,  and 
shalot  sauce. 

Petit  P&t6s  of 
Ham  and  Veal. 

* 

Four  Pigeons 
larded,  and 
mushrooms. 

ihree  Sweetbreads 
larded,  and 
an  cmince. 

A Sparerib  of 
Pork. 

Two  Chickens 
a la  Reine. 

Soup,  re-  I 

moved  with;  ^ 

a Ham  j ^ Frame.  S 
braised,  and  ^ 

C 611S.  I 

Soup,  re- 
moved withi 
a Loin  ot 
Veal  a la 
Beshemell. 

Neck  ot  Veal 
h la  Poulet. 

Leg  of  Lamb, 
and  French  Beans. 

Fricandeau,' 
and  sorrel  sauce. 

Two  Rabbits  a la 
Portugueze, 
larded,  &cc. 

* % 

Risoles. 

Tenderones  of 
Veal  and  Truffles. 

Mock  Turtle, 

removed  with  a 
SIRLOIN  OF  BF.EF. 

1 

SECOND  COURSE. 


Six  Partridges. 


Jelly  au  Marbre. 


Mushrooms. 


it 


A Savoy  Cake.lR;^ 


u 


Iva.out  MellC.F 


French  Beans. 


Apricot  Tartlets. 


Cauliflower. 


Apple  and 
Barberry  Pie. 


Damson  Pie. 


Cauliflower  a la 
Flamond. 


Ragout  of  Palates 


A Savoy  Cake. 


Raspberry  PuiFsj 


French  Beans  a 14 
Creme. 


Truffles. 


Blanc  Mange.  ] 


A Lever  cl. 


4<JS 

No.  270.  BILL  OF  FARE. 

FIRST  COURSE. 

TOE  Soup. — Sec  page  91. 
paunch  of  Venison. — See  page  2. 
i etit  Fates. — See  page  36j. 

duties  of  Mutton  (see  page  3S)  and  Shalot  Sauce. — Sec 
ivendix. 

igeons  larded,  &c. — See  page  304. 

i iveetbreads  larded  (see  page  94)  and  an  Emince. — See 
h 84. 

| hickens  a la  Reine. — See  page  42. 
parerib  of  Pt>rk. — See  page  42. 
taiip  Sante. — See  page  38. 
oin  of  Veal  & la  Beshetnell. — See  page  14. 
oup  Cressey. — See  page  47- 
am  braised,  and  Greens. — See  page  14. 
eg  of  Lamb  roasted,  (see  page  21)  and  French  Beans. — 
page  311. 

•eek  of  \ eal  a la  Poulet. — See  page  48. 
abbits  a la  Portugueze. — See  page  42. 
ricandeau  (see  page  28)  and  Sorrel  Sauce. — See  <Ap- 
Iriix. 

senderones  of  Veal,  &c. — See  page  12. 

I isoles. — See  page  47. 
lock  Turtle. — See  page  22. 

I oast  Beef. — See  page  7- 


SECOND  COURSE. 


ridges. — See  page  7. 

>y  Cake. — See  Appendix. 
y Marbre. — See  page  73. 

inrnnma  nntrP  17 


h rooms. — See  page  17- 
jut  Melle. — See  page  9- 
iflower — See  page  18. 
ich  Beans.- — See  page  9« 
le  and  Barberry  Pie. — See  page  125- 
lets. — See  page  44. 
ds. — See  page  425. 
pers. — See  page  475. 


2 
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Damson  Pie. 


Put  the  damsons  in  the  dish,  with  moist  sugar,  and  aver^ 
little  water;  put  puff  paste  round  the  dish,  and  cover  ii 
over  with  the  same  kind  of  paste : it  will  take  half 
hour  to  bake. 

Raspberry  Puffs. — See  page  132. 

French  Beans. — See  page  Q. 


v< 


Cauliflower,  See. — See  page  99. 


Truffles. 


Braise  them  the  same  way  as  directed  in  page  4 ; send 
them  to  table  in  a napkin,  to  keep  them  hot. 

Ragout  of  Palates — See  page  6. 

Blanc  Mange. — See  page  65. 

Savoy  Cake. — See  Appendix. 

A Leveret. — See  page  18. 


A Dinner  for  Seventy  Farmers , <5fc. 


2 Rounds  of  Beef. 

2 Sirloins  of  ditto,  boiled  and  fried. 

1 Hind  Quarter  of  Lamb. 

Fore  ditto,  roasted. 

Leg  of  Pork,  boiled. 

Neck  of  ditto,  roasted. 

Hams,  and  Greens. 

Tongues,  and  Greens. 

Dishes  of  Fowls,  boiled  and  roasted.- 
Geese. 


-3  on  each  dish. 


Plumb  Puddings. 


o 


4 apple  pies, 
lti  Dishes  of  Garden  Stuff. 

Chines  of  Mutton. 

Legs  of  Mutton  boiled,  and  Turnips,  and  Caper  Sauce. 
Loin  of  Veal. 

Fillet  of  V cal. 


2 

1 

1 


* V 
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September  27- 

No.  271.  BILL  OF  FARE. 


FIRST  COURSE. 
Vermicelli  Soup, 

removed  with 
FISH, 

removed  with  a 
HAUNCH  OF  VENISON. 


lb  Cutlets, 
iquaut  sauce 


mp  of  Beet' 
Mantua. 


A Souties  of 
Sole  a la  Reine. 


Neck  of  Ycai  a la 
Beshemcll. 


sised 
with 
ons. 


S Frame.  S 

fk » 


A raised 
Pie  with 
Venison. 


i of  Lamb, 
cucumbers. 


iouties  of 
»nd  Truffles. 


A Le%  of  Pork 
a la  Boisseau. 


Cutlets  of  Salmon 
and  Capers. 


Soup  Cressey, 

removed  with 
FISH, 

removed  with  a 

loin  of  veal. 


SECOND  COURSE. 

Six  Part  ridges-. 

Wax  Basket,  with 
Prawns. 

Basket  of  Pastry. 

Artichoke  Bottoms, 
and  Italian  sauce. 

» 

French  Beans 
a la  Creme. 

Creme  du  Cafie, 
in  cups. 

Apricot  Tourte. 

' 

Two 

Widgeons. 

& — & 
S Frame.  S 

w ^ 

Two 

Rabbits. 

Damson  Tourte. 

Custards,  in  cups. 

* 

Cauliflower 
a la  Creme.  . 

Truffles. 

A Basket 
of  Pastry. 

A Wax  Basket 
of  Crayfish. 

Eight 

• 

Quails. 

4 96 
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No.  271.  BILL  OF  FARE. 


FIRST  COURSE. 

VERMICELLI  Soup. — Seepage  16.  • 

Haunch  of  Venison. — See  page  2. 

Souties  of  Sole — See  page  49< 

Lamb  Cutlets  (see  page  9i)  and  Piquant  Sauce. — See  Ap- * ' 
pendix. 

.Neck  of  Veal  ala  Beshemell. — See  page  14. 

Rump  of  Beef  a la  Mantua. — See  page  59- 
A raised  Pie  with  Venison. — See  page  403. 

A raised  Pie  with  Pigeons. — See  page  173. 

Leg  of  Pork  a la  Boisseau. — See  page  47- 
A Chine  of  Lauib,  and  Cucumbers. — See  page  68. 

Cutlets  of  Salmon,  Sec. — See  page  80. 

A Souties  of  Fowl,  and  Truffles. — See  page  84. 

Soup  Cressev-- — See  page  47. 

Fish. — See  Appendix. 

Loin  of  Veal. — See  page  49- 


SECOND  COURSE, 

Partridges. — See  page  7. 

Basket,  of  Pastry. — See  page  23. 

Wax  Basket  of  Prawns. — See  x\ppendix. 
French  Beans. — See  page  9- 
Artichoke  Bottoms. — See  page  44. 
Apricot  Tourte. — See  page  439- 
Creme  du  Caffe. — See  page  39- 
Rabbits. — Seepage  10. 

Widgeons. — See  page  16. 

, Custards. — See  page  8. 

Cauliflower. — See  page  18. 

Truffles. — See'  page  494. 

Quails. — See  page  4 25. 


I 
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September  28. 

No.  272.  BILL  OF  FARE. 


FIRST  COURSE. 
Flemish  Soup, 

removed  with 

FISH, 

removed  with  a 

LOIN  of  VEAL  a la  Beshemell. 


taised  Pie  with 
ttou  & Potatoes. 


ulder  of  Lamb, 
larded,  and 
’rench  Beaus. 


•ck  of  Venison, 
roasted. 


A Chartreuse  of 
Roots,  &c. 


Three  Breasts  of 
Fowl,  larded, 
Legs  forced, 
and  mushrooms. 


Three  Chickens 
a la  Reine. 


iy  Frame.  S 
% $ 


Soup, 

removed 

with 

a Ham  and 
greens. 


A Turkey, 
t celery  sauce 


■ - 


ae  Sweetbreads 
larded, 

t|  d an  emincc. 


i Timbal  I of 
• iMaccaroni 
nd  Chicken. 


Neck  of  Pork, 
roasted. 


Fricandeau, 

and 

sorrel  sauce. 


A Vol  event 
with 

Lllets  of  Sole. 


SECOND  COURSE. 

Partridges. 

A Savoy  Cake. 

Jelly  Marbre. 

Mushrooms. 

French  Beans  a la 
Creme. 

( 

• * 

Fat  Liver,  in  a case. 

Lobster  &u  Gratin. 

\ 

i 

Two 

Flappers. 

^ Frame.  \ 

m — & 

Four 

Pigeons. 

Escaloped  Oysters. 

Fondues,  in  cases. 

Cauliflower  a la 
Flaraond. 

Truffles. 

• 

Rhenish  Cream. 

Savoy  Cake. 

Mock  Turtle , 

removed  with 
FISH, 

removed  with  a 
CHINE  OF  MUTTON. 


Trio  Guinea  Fords:  one  larded. 


k k 


I 
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No.  272.  BILL  OF  FARE. 


FIRST  COURSE. 


flemish  soup. — See  page  122. 

Fish. — See  Appendix. 

Loin  of  Veal  a la  Beshemell. — See  page  14. 


Chartreuse.— See  page  60. 

A raised  Pie  with  Mutton  and  Potatoes. — See  page  35. 
Breasts  of  Fowl  larded,  &c. — See  page  10Q. 

Shoulder  of  Lamb  larded.  Sec.  (see  page  27)  and  French 
Beans. — See  page  311. 

Chickens  a la  Reine. — See  page  42. 


pendix. 

A Volevent,  with  Fillets  of  Sole. — See  page  38. 
A Timball. — See  page  58. 

Mock  Turtle. — See  page  22. 

Fish. — See  Appendix. 

Chine  of  Mutton. — See  page  16. 


Partridges. — See  page  7. 

Jelly  Marbre. — See  page  73. 
Savoy  Cake. — See  Appendix. 
French  Beans. — See  page  9* 
Mushrooms. — See  page  66. 
Lobster  an  Gratin. — See  page  50. 
Pigeons. — See  page  166. 
Flappers. — See  page  475. 
Fondues. — See  page  17- 


Neck  of  Venison. — See  page  36. 
Ham  braised,  81c. — See  page  14. 
•Rump  of  Beef. — See  page  59. 

Soup  Sante. — See  page  38. 

Neck  of  Pork  roasted. — See  page  20. 


Turkey  roasted  (see  page  101)  and  Celery  Sauce. — Sen  in 


Appendix. 

Fricandeau  (see  page  28)  and  Sorrel  Sauce. — See  Ap- 


r 


SECOND  COURSE', 


Escaloped  Oysters. — See  page  2 
Cauliflower.— See  page  99* 


Truffles. — See  page  494. 


Rhenish  Cream. — See  page  50. 
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September  29. 

No.  273.  BILL  OF  FARE. 


first  course. 


Tureen  of  Calves  Feet. 

removed  with* 

FISH, 

removed  with  a 

HAUNCH  OF  VENISON. 


ck,  boned, 
Sc  braised, 
l .taliau  Sauce. 


lisoles. 


erpen  of 
tton  a la 
rdinier. 


Pigeon  a la 
Crapaudine,  and 
piquant  sauce. 


A Grenade. 


Three  Partridges, 
and  cabbage. 


-emo- 

nth 

- s of 

J 

i a la 

( 

i aux 

1 

eze. 

a: 

mch 

3 ts. 

^ Frame.  S 
@ 


removed 
a Goose. 


Capon 
aube,  with 
afHes, 


L 


mtlets,  with 
erbf,  and 
:e  rober. 


A Hare  boned, 
rolled,  larded, 
•raised  in  red  win 
and  mushrooms. 


Crockets. 


Sheeps  Rumps 
oned,  forced; 
kidneys. 


Mock  Turtle , 

removed  with 
FISH, 

removed  with  a 

SIRLOIN  OF  BEEF. 


SECOND  COURSE. 

Tzt'o  Wild  Ducks. 

Apple  Flitters. 

Gateau 

Millefleur. 

1 ruffles. 

Maccaroui. 

-I 

j Cauliflower, 
a la  Creine. 

French  Beans, 
with  beshemell. 

Blanc  Mange. 

Orange  Souffle. 

Three 

Teal. 

ts — 

^ Frame. 

& » 

Six 

Quails. 

Jelly  Marbre. 

Italian  Cream. 

. 

_ | 

e-l  „ • , 

bpinage  and 

croutons. 

Artichoke  Bottoms, 
tried  in  batter 

Mushrooms 
— broiled. 

i 

Beet  Root,  with 
Spanish  onions. 

id, 

Chantillie  Cake. 

'Mushroom  Fritters, 
with  custard. 

Two  Guinea  Fowls:  one  larded 


k 2 
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No.  273.  BILL  OF  FARE. 


FIRST  COURSE. 

A TUREEN  of  Calves  Feet,  Sec. — See  page  181. 

Fish. — See  Appendix. 

Haunch  of  Venison. — See  page  2. 

Pigeons  a la  Crapaudine.- — See  page  98. 

Duck  a la  Icalienne. — See  page  365. 

A Grenade. — See  page  72. 

Risoles  in  Paste. — See  page  147- 
' • • 

Serpent  of  Mutton. 

y 

Bone  a neck  of  mutton,  and  beat  it  very  well  with  i 
flatter,  then  brush  the  inside  with  egg,  sprinkle  it  with  pej 
per  and  salt,  spread  force-meat  over  it,  roll  it  up  the  loo 
way,  and  sew  it  very  tight  with  twine;  then  give  it  thif 
shape  of  a serpent : cut  carrot  the  same  as  bacon  for  lardin. , b 
do  it  very  close  and  strong;  braise  it  the  same  as  a neck  o( 
mutton  larded,  and  finish  the  same  way  : put  a puree  cd 
roots  under  it,  see  page  314. 

Partridges  and  Cabbage. — See  page  36. 

Soup  Same. — See  page  38. 

Goose. — See  page  15.  . 

ISecks  of  Lamb  a la  Cheveaux  de  Frieze  (see  page  4S)  anil 
French  Beans. — See  page  311. 

Hare  boned , and  larded. 

Bone  a hare,  brush  the  inside  with  egg,  season  it  wit  * 
pepper,  salt,  and  fine  spice,  mixed;  then  put  on  it  sontl 
farce,  roll  it  up  very  tight,  and  sew  it  with  twine;  then  law 
it  with  bacon,  put  the  bones  into  a stevvpan,  and  six  oreigl|* 
onions,  a few  bay  leaves,  a faggot  of  thyme  and  parsley 
a pint  of  stock,  and  a pint  of  port  wine;  put  sheets  <;j 
bacon  on  the  bones  of  the  hare,  then  put  in  the  hare,  ai| 
cover  it  with  bacon  and  paper;  set  it  on  a slow  stove  to  sinl 
mer  for  two  hours;  then  take  up  the  hare,  and  finish  Jj> 
other  lardings ; strain  off  the  liquor  and  skim  the  fat  veifi 
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dean  from  it,  and  make  the  sauce  from  it;  pass  off  one 
•>ottle  of  mushrooms,  and  put  them  to  the  sauce:  garnish 
,vith  paste. 

A Capon  a la  Daube  with  a Ragout  and  Truffles. — See 
>age  101. 

Crockets. — See  page  49. 

A Chartreuse. — See  page  GO. 

Sheeps  Rumps  and  Kidneys,  Sec. — See  page  37- 
Pork  Cutlets  and  Sauce  Rober. — See  page  137. 

Mock  Turtle. — See  page  22. 

Fish. — See  Appendix. 

Roast  Beef. — See  page  7. 


SECOND  COURSE. 

Wild  Ducks. — See  page  16. 

Gateau  Millefleur. — See  page  44. 

Apple  Fritters.— See  page  88. 

French  Beans. — See  page  9- 
Cauliflower. — See  page  18. 

Orange  Souffle. — See  page  99. 

Blanc  Mange — See  pag.e  65. 

Quails. — See  page  425 
Teal. — See  page  9* 

Jelly  Marbre. — See  page  73. 

Italian  Cream. — See  page  31. 

Artichoke  Bottoms  fried  in  Batter, — See  page  ISO. 
Spinage,  &c. — See  page  45. 

Beet  Root,  &c. — See  page  125. 

Mushrooms  broiled. — See  page  66, 

Mushroom  Fritters. — See  page  243. 

Chantillie  Cake. — See  page  77. 

A Guinea  Fowl. — See  page  183, 


September  30. 

No.  274.  BILL  OF  FARE. 


FIRST  COURSE. 

— 4S)i  — / 

GibJet  Soup , 

removed  with  a 
LOIN  OF  VEAL. 


Tenderones  of 
Veal, 

and  mushrooms. 


A Raised  Pie 
with  Hutton  and 
Potatoes. 


A Leg  of  Pork 
a Ja  Loisseau. 


Breast  of  Venison, 
and  roots. 


Civet  of  Leveret. 


A Chine,  of  Mutton. 


SECOND  COURSE. 


Four  Partridges. 


Apple  Pie. 


French  Beans.  U 


Cray  Fish. 


Spinage  and 
crouton*. 


Small  Pastry. 


Tzco  Rabbits. 


No.  274.  BILL  OF  FARE, 


FIRST  COURSE. 


Gibkt  Soup. 


Scald  the  giblets  very  clean,  then,  put  them  into  coll*  1 
water,  and  put  them  on  the  fire  to  blanch  ; when  they  coinnj 
to  a boil  take  them  off  the  fire  and  wash  them  in  severs 
waters ; cut  each  gizzard  into  about  eight  pieces,  bone  th|.l 
head  and  pinions  before  they  are  put  on  to  blanch,  cracll^ 
the  bone  of  the  leg,  cut  the  neck  into  about  'six  or  eigltjl 
pieces,  put  them  into  a stevvpaii  with  about  two  quarts  ajl 
stock,  and  set  them  on  a stove  to  boil  slow  uutil  very  tertti 
der;  then  pull  the  leg  bones  out,  and  any  of  the  pinionr: 
bones  that  may  remain  ; leave  the  feet  with  the  bones  i»il 
(the  livers  are  of  no  use  in  the  soup,  but  make  a good  set-# 
cond  course  dish)  boil  about  a quarter  of  a pound  of  peaill 
barley  until  very  tender,  then  put  it  to  the  soup,  skim  tiJIC 
soup  very  clean  from  fat  before  it  is  put  into  the  tureen ; pH*  I 
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a little  salt,  if  wanted.  To  three  sets  of  giblets  there  should 
be  five  pints  of  soup. 

i\.B  The  giblets  should  be  boiled  until  they  are  very 
tender,  and  likewise,  mind  to  singe  the  pinions  before  they 
are  boned,  and  the  Leads  and  necks  the  same : singe  them 
over  a stove. 

A Mutton  and  Potatoe  Pie. — See  page  35. 

Tenderones  of  Veal,  See. — See  page  12. 

Leg  of  Pork  a la  Boisseau. — Sec  page  47- 
A Civet  of  Leveret. — See  page  26. 

A Breast  of  Venison,  and  Roots. — See  page  15. 

Chine  of  Mutton. — See  page  1 6'. 


SECOND  COURSE. 

Partridges. — See  page  7- 
French  Beans. — See  page  9* 

Aof  'e  Pie. — See  page  81. 

Cray  fish. — See  page  304. 

Small  Pastry. — See  page  243. 


Spinage. — See  page  45. 
Rabbits. — See  page  10. 


October  1. 


No.  275.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Santc, 

removed  with  a 
LEG  of  LAMB,  roasted. 


An  E mince  Of 
Veal. 


Beef  Steaks,  and 
ouster  sauce. 


A Neck  of 
Venison. 


Pork  Cutlets,  with 
»aucc  rober. 


Fricassee  of 
Chicken. 


Ribs  of  Beef. 


SECOND  COURSE. 


Four  Partridges. 


French  Beans, 
and  beshemell. 

Ragout  Melle. 

Damson 

Pie. 

Jelly. 

Grape 

Tart. 

Mushrooms. 


Cauliflower  a la 
Fiamond. 


Two  Ducks. 


604, 


No.  275.  BILL  OF  FARE, 


FIRST  COURSE. 


SOUP  Same. 


See  page  38. 
asted. — See  page  2 1 . 
An  Emince  of  Veal.- — See  page  450. 


Leg  of  Lamb  roasted. 


f 


Beef  Steaks,  and  Oyster  Sauce. 

Dress  the  beef  steaks  as  directed  in  page  122  ; make  the 
oyster  sauce  in  the  following  manner  : blanch  a pint  of  large 
oysters,  strain  the  liquor  from  them,  take  the  beards  off, 
and  put  the  oysters  into  the  liquor  again  ; put  a small  bit  of 
butter  into  a stewpan,  when  melted,  put  a little  flour,  stir  it 
over  the  fire  for  a few  minutes,  then  put  in  the  liquor  from 
the  oysters,  and  as  much  stock  as  you  think  will  make  sauce 
enough ; then  set  it  on  the  fire  and  give  it  a boil  up  ; put 
about  a table  spoonful  of  ketchup  to  it,  a little  pepper  and 
salt,  and  then  put  in  the  oysters;  give  them  a boil,  and  pour 
the  sauce  over  the  beef  steaks,  or  send  it  up  in  a boat. 

JNeck  of  Venison. — -See  page  36. 

Pork  Cutlets  (see  page  137)  and  Rober  Sauce. — Sec 
Appendix. 

Fricassee  of  Chicken.-— See  page  37. 

Ribs  of  Beef. — See  page  23. 


SECOND  COURSE, 


. Partridges. — See  page  7- 
Ragout  Melle. — See  page  Q, 
F’rench  Beans.— See  page  9* 
Jelly. — See  page  31. 


Grape  Tart , 

Sheet  a tartpan  with  short  paste,  pick  the  grapes,  an 
put  them  in;  put  sugar,  but  no  water;  cover  it  over,  an 
finish  as  other  tarts. 

Damson  Pie. — See  page  494. 

Cauliflower  a la  Flanvond. — See  page  99« 

Mushrooms. — See  page  66. 

Ducks.—Seepage  363, 


£05 


October  2. 


„oin  of  Lamb 
•ised, and  celery. 


ii 


No.  27 6.  BILL  OF  FARE. 


' ^ 


FIRST  COURSE. 

— —in* 

Soup  Cressty , 

removed  with  a 

HAUNCH  OF  VENISON. 


Call’s  Liver  and 
Bacon,  6cc. 


Beef  Tremblanc, 
aud  cabbage. 


ji  nlotadeof  Duck 
li  : d small  onions 


Compote  of 
Pigeons,  and 
Mushrooms. 


Fillet  of  Veal. 


SECOND  COURSE. 
A Pheasant. 


French  Beaus. 


Fondues,  in  cases. 


A Chantillie 
Cuke. 


Escaloped  Oysters. 


Mushrooms. 


Two  Widgeons. 


No.  27 6.  BILL  OF  FARE, 

FIRST  COURSE. 


Capilotade  of  Duck,  and  Small  Onions. 

Cut  up  the  remains  of  a cold  roast  duck  in  neat  pieces, 
it  the  trimmings  into  a stewpan  with  a little  stock,  let  it 
>d  lor  half  an  hour,  and  make  the  sauce  from  the  liquid  ; 
hen  fhe  sauce  is  made,  pour  it  over  the  duck  in  another 
ewpan,  and  give  it  a boil ; boil  about  twenty-four  button 


I 
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onions  in  a very  little  stock;  when  done,  put  them  to  th« 
duck,  and  the  liquid  they  were  boiled  in  ; put  the  duck  very 
even  and  neat  on  the  dish,  the  onions  at  the  top  ; squeeze  d 
little  lemon  juice,  and  put  pepper,  salt,  and  a little  sugar 
pour  the  sauce  over  the  onions,  8cc. 

Fillet  of  Veal. — See  page  133. 


A Pheasant. — See  page  18. 

Fondues. — See  page  17- 
French  Beans. — See  page  9. 

Chantillie  Cake. — See  page  77. 

Mushrooms. — See  page  17. 

Escaloped  Oysters. — See  page  23. 

Widgeon,  the  same  as  Wild  Duck. — See  page  16. 


SECOND  COUPcSE 


October  3. 

No.  277.  BILL  OF  FARE 


FIRST  COURSE. 


SECOND  COURSE 


Soup  and  Bomtlie, 


removed  with  a 

FILLET  of  VEAL  a la  Beshemell. 


Four  Pigeons 

O 


Fricandeau,  glazed  A Fricassee  of 
and  sorrel  sauce.  Rabbits  and  onions. 


Atlets  of  Oysters. 


Cauliflower  a 1: 
Flauiond. 


Neck  of  Muttop, 
Rousted, 

and  French  beans. 


Gateau 

Millefieur. 


Breast  of  Venison 
,•  stewed  and  roots; 


Fowl 

a la  beshemell. 


Artichoke  Bottoms,  Peths 

a 1’Italienne.  fried  and  pars! 


Chump  of  Beef. 


Two  Wild  Ducks, 


4q; 


No.  277-  BILL  OF  FARE. 

FIRST  C6URSE. 

»'A'  ' . . i\  '%  . 

SOUP  and  Bouillie. — See  page  30. 

Fillet  of  Veal  i\  la  Beshemell. — See  page  84. 

Fricassee  of  Babbits,  and  Onions. — See  page  69. 
Fricandeau  (see  page  28)  and  Sorrel  Sauce. — See  Ap- 
pendix. 

Neck  of  Mutton  roasted  (see  page  124)  and  French 
Beans. — See  page  311. 

A Fowl  a la  Beshemell. — See  page  112. 

Breast  of  Venison— See  page  13. 
lloast  Beef. — See  page  7. 


t 


SECOND  COURSE- 

Pigeons. — See  page  166. 

Cauliflower  eL  la  Flamond. — See  page  99, 
Atlets  of  Oysters. — See  page  174. 

Gateau  Millefleur. — See  page  44. 

Peths. — See  page  32. 

Artichoke  Bottoms. — See  page  44. 

Wild  Ducks. — See  page  16. 
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October  4. 


No.  278.  BILL  OF  FARE. 


FIRST  COURSE. 


Vermicelli  Soup, 

removed  with  a 
LOIN  OF  VEAL. 


Pigeon  Pie. 


Salmie  of  Par- 
tridge. 


SECOND  COURSE. 


Tzvo  Chickens  : one  larded. 


Lobster,  dressed. 


Breast  of  Lamb 
grilled,  and 
shalot  sauce. 


Blade  Bone  of  Pork 
a la  B-roche,  and 
mashed  potatoes. 


Chine  of  Mutton. 


Mushrooms, 
in  boxes. 


Spinage,  in  boxes. 


Anchovy  Toast 


Two  Rabbits. 


No.  278.  BILL  OF  FARE. 


FIRST  COURSE. 


VERMICELLI  Soup. — See  page  l6. 

Loin  of  Veal. — See  page  49- 
Salmie  of  Partridge. — See  page  123. 

Pi  geon  Pie. — See  page  130.' 

A Turbot — See  Appendix. 

Breast  of  Lamb  grilled  (see  page  41)  and  Shalot  Sauce.- 
— See  Appendix. 


K? 


Blade  Bone  of  Pork. 

A blade  bone  of  pork  is  taken  from  a bacon  bog  ; it 
roasted  or  broiled  ; season  it  with  pepper,  salt,  and  ver 
fine  chopped  sage  ; sprinkle  it  over  two  or  three  times  whi 
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•ousting;  put  mashed  potatoes  on  the  dish,  and  the  blade 
aone  on  them  : half  an  hour  will  do  it. 

Chine  of  Mutton. — See  page  l6. 


SECOND  COURSE.  • 
Chickens. — See  page  134. 

Mushrooms  (see  page  17)  in  Boxes. — See  page  347. 
Lobster  dressed. — See  page  78. 

A Charlotte. — See  page  173. 

Anchovy  Toast. — See  page  78. 

Spinage  in  Boxes. — ’See  page  347. 

Rabbits. — See  page  10. 


October  5. 

No.  279.  BILL  OF  FARE. 


FIRST  COURSE. 

s 

Soap  J alien, 

removed  with  a 
NECK  OF  VENISON. 


oulard  a la  Daube 
and  trufties. 

Beef  Steaks  and 
siialot  sauce. 

i \ Mateiot 
of  Tench 
nd  Eels.occ. 

A Leg  of 
Lamb. 

A Breast  of 
Veal  a 1’Ita- 
lienne. 

• Uricot  of  Mutton. 


Rump  of  Veal,  and 
sorrel  sauce. 


Fillet  of  V cal. 


SECOND  COURSE. 
A Pheasant. 


Escaloped  Oysters. 

French  Beans. 

1 

l 

Rhenish 

Cream. 

A Savoy 
Cake. 

Ratifie  Pud- 
ding and 
wine  sauce. 

/ 

Cauliflower  a la 
Flamond. 


Crayfish. 


A Leveret. 


51 0 v 


No.  279-  BILL  OF  FARE.  * 

FIRST  COURSE. 

v \ 

SOUP  Julien. — See  page  l6l. 

Neck  of  Venison. — See  page  36. 

Beef  Steaks. — See  page  122. 

A Poulard  a la  Daube,  and  Truffles. — See  page  3. 

Leg  of  Lamb  roasted. — See  page  21. 

Breast  of  Veal  a 1’Italienne. — See  page  87- 
Matelot  of  Tench,  &c. — See  page  76. 

A Rump  of  Veal  (see  page  68)  and  Sorrel  Sauce. — See 
Appendix. 

Haricot  of  Mutton. — See  page  21. 

Fillet  of  Veal. — See  page  138. 


SECOND  COURSE. 

A Pheasant. — See  page  18. 

French  Beans. — See  page  9. 
Escaloped  Oysters. — See  page  23. 

A Ratifie  Pudding. — See  page  106. 
Savoy  Cake. — See  Appendix. 

Rhenish  Cream. — See  page  30. 
Crayfish. — See  page  S04. 

Cauliflower. — See  page  99. 

A Leveret. — See  page  18. 


-1 
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October  6. 

No.  280.  BILL  OF  FARE. 


FIRST  COURSE.  ’ 
Gib/et  Soup, 

removed  with  a 

i-UUNCH  of  LAMB  larded,  and 
Chervil  Sauce. 


ree  Breasts  of 
wl  larded,  and 
I an  emince. 


Tenderones  of 
Veal,  and  truffles. 


rk  Cutlets,  and 
rober  sauce. 


Four  Pigeons 
larded,  and 
mushrooms. 


Sirloin  of  Beef . 


SECOND  COURSE. 


Four  Partridges. 


Stewed  Celerv. 

•/ 

Cauiitlower  a la 
Flamond. 

Jelly 

Cbantillie 

Blanc 

Marbre. 

Cake. 

Mange. 

\ 

Ham  and  E 

Sgs- 

Beet  Root  and 
Spanish  onions. 

Tzco  Wild  Ducks. 


No.  280.  BILL  OF  FARE. 

FIRST  COURSE.  - 

GIBLET  Soup. — See  page  289. 

[i  Haunch  of  Lamb,  Sec. — See  page  53. 

Tenderones  of  Veal,  and  Truffles. — See  page  12. 

Three  Breasts  of  Fowl  larded,  (see  page  lOy)  and  an 
mince. — See  page  84. 

|;  Fillet  of  Veal. — See  page  138. 

Figeons  larded,  &c. — See  page  304. 

Pork  Cutlets  (see  page  IS?)  and  Sauce  Rober.— See 
ppendix. 

Roast  Beef. — See  page  7. 


SECOND  COURSE. 


Partridges.— See  page  7. 

Cauliflower  & la  Flamond. — See  page  99- 
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Stezccd  Celery. 

Trim  ten  heads  of  celery,  very  neat,  of  about  four 
five  inches  long,  put  it  into  a stewpan  with  half  a pint  || 
stock  to  simmer  until  quite  tender;  take  the  celery  out  41 
the  stewpan,  and  put  it  on  the  dish,  the  root  part  at  eadjl 
end  of  the  dish;  reduce  the  liquid  nearly  as  low  as  glazijl 
then  put  a little  coulis  to  it,  give  it  a boil,  and  pour  it  o v j J 
the  celery:  garnish  with  croutons. 

Blanc  Mange. — See  page  65, 

Chant'd!  ie  Cake. — See  page  77. 

Jelly  Marbre. — See  page  73. 


jB eel  Boot,  and  Spanish  Onion. 

For  Beet  Root,  see  page  125. — Boil  one  Spanish  onion  it 
good  stock;  it  should  boil  very  slow  to  keep  it  from  breaJI 
ing ; it  will  take  two  hours  gentle  boiling;  when  done,  ta  |Ji 
it  up,  and  put  it  in  the  middle  of  the  dish,  and  the  beet  rouii 
it,  laid  very  neat  : reduce  the  liquid  the  onion  was  done  i 
to  a glaze,  and  put  it  to  the  beet. 

Ham  and  Eggs. — See  page  85. 

Wild  Ducks. — See  page  16. 


October  7- 

No.  281.  BILL  OF  FARE. 


— 


FIRST  COURSE. 


Soup  Saute , 

removed  with  a 
HAM  braised,  and  Greens. 


A Civet  of  Leveret. 

Petit  Pates  of 
Sweetbread. 

Three 
Chickens 
a la  Reine. 

/ 

A Goose. 

A Leg  of 
Lamb 

boiled,  Loin 
fried,  and 
spinage. 

Pork  Cutlets,  and 
mashed  potatoes. 

Scorch  Collops,  and 
trullies. 

SECOND-  COURSE. 


C ‘ 

V 


Four  Partridges. 

O 


to 


A Chine  of  Mutton. 


Mushrooms  in 
Boxes. 

.1 

Spinage  and  El. 

1 

A 

Charlotte. 

Dressed 

Crab. 

Apricl 
Tartlc  • 

il 

Jl 

French  Beans,  and 
beshemell. 

Fondues  in  cap  1 

1 

[ft 


h 


•f, 


Bibs  of  Lamb. 
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No.  281.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  Sante. — See  page  38. 

Ham  braised,  &c. — See  page  14. 

Petit  Pates  (see  Appendix)  aud  an  Emince. — See  page  84- 
Uoose. — See  page  15. 

Leg  of  Lamb  boiled,  &c. — See  page  136. 
i Chickens  ti  la  Reine. — See  page  42. 

Scorch  Collops,  &c. — See  page  49. 

Pork  Cutlets,  See. — See  page  94. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

Partridges. — See  page  7- 

Apinage  (see  page  45)  and  Eggs.— See  page  82. 
Tartlets. — See  page  44. 

Mushrooms  (see  page  17)  in  Boxes. — See  page  347.. 
Pressed  Crab. — See  page  78. 

\ Charlotte. — See  page  173. 

"ondues. — See  page  17. 

'Tench  Beans. — See  page  9. 
libs  of  Lamb. — See  page  239* 


L 1 
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October  8. 

No.  282.  BILL  OF  FARE. 


FIRST 

COURSE. 

Flemish  Soup , 

removed  with 

FISH, 

removed  with  a 

TURKEY  AND  TRUFFLES. 

Fillets  of  Sole  a la 
Reine. 

A Souties  of 
Leveret,  and  a 
puree  of  ditto. 

Four  Pigeons 
braised,  and 
cauliflower. 

Two  Chickens  a la 
Reine. 

A Fricandeau,  with 
the  udder,  and 
sorrel  sauce. 

Fillet  of  Beef 
larded,  and  Spanish 
onions,  and  sauce. 

A Chine  Of  Lamb, 
and  piquant  sauce. 

A Ham  braised, 
and  greens. 

Soup,  remo- 
ved with  a 
raised  pie  of 
maccaroni. 

2"/ 

\ Frame.  ^ 

Soup,  remo- 
ved with  a 
raised  pie  of 
venison. 

j 

. A Loin  of  Veal. 

A Goose. 

A Neck  of  Mutton 
larded,  and  carrot 
peas. 

Shoulder  of  Lamb 
larded,  and  sorrel 
sauce. 

Two  Chickens,  and 
tarragon. 

Three  Partridges, 
and  cabbage. 

i 

A Souties  of 
Rabbit. 

Fillets  of  Salmon, 
and  capers. 

Soup, 

removed  with 
FISH, 

removed  with 
- RIBS  OF  BEEF. 

SECOND  COURSE. 
Two  Pheasants. 


A Basket  of 
Pastry. 


Fondues  in  cases. 


Venetian  Cream. 


Chantillie  Basket. 


Wax  Basket  oln 
Brawns. 


Mushrooms  ini 
Boxes. 


Jelly  Marbre„l 


\ Frame.  S 


Gateau  Millefleur. 


Orange  Jelly. 


Spinage  in  Boxes. 


Wax  Basket,  with 
Crayfish. 


ifj 

Carmel  BasketP* 


with  meringui  jp  ,S[ 


Cederata  CreM  ] 


Fondues  in 


Basket  of  Pa.sSI 

rJfS 


Two  Wild  Ducks. 
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No.  282.  BILL  OF  FARE. 

FIRST  COURSE. 

FLEMISH  Soup. — See  page  122. 

Fish. — See  Appendix. 

Turkey  and  1 ruffles. — See  page  4. 

A Soutiesof  Leveret. — See  page  52. 

1 Fillets  of  Sole  a ia  Keine,  see  page  43.  Use  Sauce  a la 
eine,  instead  of  Italian  Sauce. 

Chickens  a la  Reinc. — See  page  42. 

i Pigeons  braised,  see  page  Garnish  with  cauliflower 

d Italian  sauce  over  them. 

T'lliet  of  Beef  larded,  8ccv — See  page  29. 

FYieandeau  (see  page  2$)  and  Sorrel  Sauce. — See  Ap- 
nd'ix. 

Ham  braised,  See. — See  page  14. 

Chirie  of  Lamb  (see  page  68)  and  Piquant  Sauce. — See 
>pendix. 

A raised  Pie  with  Venison. — See  page  405. 

,,  ■ *i o u p Sante. — See  page  38. 

■A  raised  Pie  with  Maccaroni. — See  page  84. 

Jj  A Goose. — See  page  15. 

Loin  of  Veal. — See  page  49. 

bhoulder  of  Lamb  larded,  (see  page  27)  and  Sauce. — See 
pendix. 

seek  of  Mutton  larded,  and  Carrot  Peas. — See  page  27. 
Cartridge  (see  page  36)  and  Cabbage. — See  page  5. 
Chickens,  and  Tarragon. — See  page  14. 

’diets  of  Salmon,  and.  Capers. — See  page  43. 
outies  of  Rabbit,  &c. — :See  page  250. 
oup  tit  la  Reine. — See  page  2. 
ish. — See  Appendix, 
bbs  of  Beef. — See  page  23. 


JU* 


ItJP 


SECOND  COURSE. 

heasants. — See  page  18. 

fax  Baskets. — See  Appendix.  ■ 

asket  ol  Pastry. — See  page  23. 

Iushroom3  (see  page  17)  in  Boxes.— See  page  547- 
ondues. — See  page  17. 
dly  Marbre. — See  page  73. 

J enetiau  Cream. — See  page  31. 

Jvoy  Cake. — See  Appendix. 

l 1 2 
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Chantillie  Basket. — See  page  6l. 

Leveret. — Sec  page  18. 

Quails. — See  page  425. 

Carmel  Basket  with  j\leringues. — See  Appendix. 
Gateau  Millefleur. — See  page  44. 

Cederata  C ream. -r— See  page  33. 

Orange  Jelly. — See  page  66. 

Fondues. — Seepage  17.  ' 

Spinage  in  Boxes. — See  page ,347. 

Wild  Lucks. — See  page  J6. 


October  9- 

No.  283.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  Crcssey, 

removed  with  a 

HAUNCH  OF  VENISON. 


Sweetbreads 
larded,  and 
sorrel  sauce. 

Breast  of  Lamb 
glazed, and  spinage. 

A Ham 
braised,  and 
greens. 

A raised 
Pigeon  Tie. 

Three 
Chickens 
a la  Reine. 

Fillet  of  Pork,  and 
rober  sauce. 

Fillet  of  Rabbit 
larded,  and 
mushrooms. 

Loin  of  Veal  a la  Beshemell. 


SECOND  COURSE. 
A Pheasant. 


Stewed  Celery. 


French  Beans  Ir 

I 
r 


Jelly. 


A Chantillie 
Basket. 


Orange 
CrcamF 


Mushrooms. 


Spinage  and 
Croutons. 


A Leveret. 


No.  283.  BILL  OF  FARE. 

FIRST  COURSE. 


SOUP  Cressey. — See  page  47- 
Haunch  of  Venison. — See  page  2. 

Breast  To  f Lamb  and  Spinage. — See  page  197. 
Sweetbreads  larded  (see  page  94)  and  Sorrel  Sauce. — Si' 
Appendix. 

Chickens  a la  Reine. — See  page  42. 

J 
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A raised  Pigeon  Pie. — See  page  173. 
jlain  braised,  8cc. — See  page  14. 

Fillets  of  llabbit  larded  (see  page  65)  and  Mushrooms, 
■iee  page  17*  y 

Fillet  of  Pork  (see  page  13)  and  Rober  Sauce. — See  Ap- 
ulix*. 

^oin  of  Veal  a la  Beshemell. — See  page  14. 

SECOND  COURSE. 

'heasant. — See  page  18. 
reach  Beans. — See  page 

tewed  Celery. — See  page  5 1C.  1 

'range  Cream. — See  page  294.  < f 

hautillie  Basket. — See  page  6l. 

:lly. — Seepage  31.  « 

lushroonis. — See  page  17- 
outage,  See. — See  page  45. 

Leveret. — See  page  18. 


1 


October  10. 


No.  284.  BILL  OF  FARE. 


FIRST  COURSE. 


Gib  let  Soup , 

removed  with  a 

OF  LAMB  boiled,  LOIN  fried, 
and  Spinage. 


erones  of 
. nd  Truffles. 


Three  Partridges 
a la  Perigord. 


of 

la 

■ell. 


Neck  of 

A Turkey, 

Pork, 

and  celery 

roasted. 

sauce. 

-ioot  of 
lison. 


Lamb  Cutlets,  with 
line  herbs,  &c. 


Chump  of  Beef. 


SECOND  COURSE. 


Six  Pigeons. 


Artichoke  Bottoms, 
and  Italian  sauce. 

Maccaroni. 

‘ ! . : * : . 

\ 

Apple  Pie. 

Gateau 

Millefleur. 

Damson 

Tourte. 

Cauliflower 

a la 

> . * * 

Fat  Livers, 

Beshemell.' 

in  a case. 

Two  Wild  Ducks. 


Bin 


No.  284.  BILL  OF  FARE. 

HRST  COURSE. 

GIB  LET  Soup. — See  page  6. 

Leg  of  Lamb  boiled,  8lc. — See  page  136. 

Partridges  a la  Pe rigor d. 

Draw  in  the  legs  of  three  partridges,  the  same  as  chickens 
for  boiling,  fill  the  inside  with  farce,  and  a whole  truffle, 
first  being  peeled,  but  not  braised  : braise  and  finish  the 
same  as  page  36. 

Tenderones  of  Veal,  &c. — See  page  12. 

Turkey  roasted  (see  p.  101)  and  Celery  Sauce. — See  Ap. 
Neck  of  Veal  a la  Beshemell. — See  page  14. 

Neck  of  Pork  roasted. — See  page  20. 

Lamb  Cutlets,  &c. — See  page  91. 

Haricot  of  Venison. — See  page  457. 

Roast  Beef. — See  page  7. 


SECOND  COURSE. 

Pigeons. — See  page  166. 

Maccaroni. — See  page  9- 
Artichoke  Bottoms. — See  page  44. 
Damson  Tourte. — See  page  55. 

Gateau  Millefleur. — See  page  44. 
Apple  Pie. — See  page  81. 

Pat  Livers,  &c. — See  page  17. 
Cauliflower. — Seepage  18. 

Wild  Ducks. — See  page  16. 
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October  11. 

No.  285.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  a la  Heine , 

removed  with 
FISH, 

removed  with  a 

RUMP  of  BEEF  a la  Daabe. 


Small 
1 Mutton  Pies. 


- 


A Goose. 


:ck  of  Venison, 
roasted. 


Tongue  glared, 
■ and  greens. 


i Fricassee  of 
>bit  and  Onions. 


Two  Chickens  a la 
R.einev 


Breast  of  Veal, 
ragouted. 


Chine  of  Lamb, 
and  French  Beans 


Neck  of  Pork, 
roasted. 


Lamb’s  Head 
grilled,  &c. 


Soup, 

remoyed  with 
FISH, 

removed  with  a 
LOIN  OF  VEAL. 


SECOND  COURSE. 


Six  Partridges. 

O 


Orange  Tourtc. 

Apple  Pie. 

• ' , . „ 

Stewed  Celery. 

Cauliflower  a la 
Crtlme. 

Jelly. 

Cederata  Cream. 

Four  Pigeons. 

Six  Quails. 
-■ 

Rhenish  Cream. 

Orange  Jelly. 

Maccaroni. 

Escaloped  Oysters. 

Damson  Pie. 

1 

Raspberry  Tourte. 

Three  Teal. 


No.  285.  BILL  OF  FARE, 

FIRST  COURSE. 

•SOUP  a la  Reinc. — See  page  2. 

Fish. — See  Appendix. 

Rump  of  Beef  a la  Duube. — See  page  36. 

Chickens  & la  Reine. — See  page  42. 

•Small  Mutton  Pies. — See  page  20. 

A Breast  of  Veal  ragouted. — See  page  5. 

A do ose. — See  page  15. 

Chine  of  Lamb  (sec  p.  68)  and  French  Beans,— See  p.  $ 1 1. 
.Neck  of  Venison. — See  page  36. 


520 

Neck  of  Pork. — Sec  page  20. 

Tongue  and  Greens. — See  page  55. 

Lamb’s  Head,  &c. — See  page  21. 

A Fricassee  of  Rabbit,  and  Onions. — See  page  69. 
Soup  Sante. — See  page  38. 

Fish. — See  Appendix. 

Loin  of  Veal. — See  page  49.* 

SECOND  COURSE. 

Partridges. — See  page  7. 

Apple  .Pie. — See  page  81. 

Orange  Tourte. — See  page  96. 

Cauliflower — See  page  18. 

Stewed  Celery. — See  page  512. 

Cederata  Cream. — See  page  33. 

Jelly. — See  page  31. 

Quails. — See  page  425. 

Pigeons.— See  page  166. 

Orange  Jelly. — See  page  66. 

Khemsh  Cream. — See  page  50. 

Esc.aioped  Oysters. — See  page  23. 

Macearpni. — See  page  9- 
Raspberry  Tourte. — See  page  452. 

Damson  Fie. — See  page  494. 

Teal. — See  page  9. 


October 

No.  286.  BILL  OF  FARE. 


FIRST  COURSE. 

Pea  Soup , 

removed  with  a 

LEG  of  PORK  boiled,  and  Greens 


White  Collops, 
and  mushrooms. 


Beef  Steals, 
and  Oysters. 


Crimped  Cod,  and 
fried  Sole. 


A §almie  of 
Partridge. 


i enderones  of 
Uairih  a la  Pouiet 


Chine  oj  Mutton. 


X 


SECOND  COURSE. 
A Pheasant. 


Spinage  and  Eggs. 

French  Beans. 

• 

Ratifie  * 
Pudding. 

A Lobster. 

Targets  of 
Apricot. 

Cauliflower. 

Fondues,  in  cases. 

A Leveret. 


No.  286.  BILL  OF  FARE. 

FIRST  COURSE.' 

PEA  Soup. — See  page  104. 

Lee  of*  Pork  boiled,  See. — See  page  112. 

Be  ef  Steaks. — See  page  122. 

White  Coliops. — See  page  15. 

Crimped  C’od,  See. — See  Appendix. 

Tenderones  of  Lamb  a la  Poulet. — See  page  2C. 
[■  "Salihie  of  Partridge. — See  page  123. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

Pheasant. — See  page  IS. 

French  Beans. — See  page  9- 

Spinage  (see  page  45)  and  Eggs. — See  page  SS 

Tartlets. — See  page  44. 

Rati  fie  Pudding. — See  page  lOG. 

Lobster,— See  page  32. 
fondues. — See  page  17. 

Jauliflower. — See  page  18. 
severe t*. — See  page  18. 


October  13. 

No.  287.  BILL  OF  FARE. 


FIRM  COURSE. 
Italian  Sv up, 

removed  with  a 

,&D  TURKEY,  and  Celery  Sauce, 


tton  Cutlets 
I Riblette. 


Two  Sweetbreads 
larded,  and  an 
emince. 


SECOND  COURSE. 

j _ M _ 

Tzco  Wild  Ducks. 


Cauliflower  a la 
FJamond. 


I Broiled 
'■Mushrooms. 




A I lam  braised, 
and  greens. 


'ts  of  Rabbit 
rded,  and 
U3hroom3. 


\ Civet  of  Leveret, 
with 

small  onions. 


A Sirloin  of  Beef. 


Apple  and 
Barberry  Pie. 


Artichoke  Bottoms, 
fried  in  batter. 


French  Beans 
a la  Crfcme. 


Four  Part/idgcs. 
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No.  287.  BILL  OF  FARE. 

FIRST  COURSE. 

ITALIAN  Soup. — See  page  20. 

Boiled  Turkey  (see  p.  52)  and  Celery  Sauce. — See  p.  13. 
Sweetbreads  larded  (see  p.  94)  and  an  Emince. — See  p.  84. 
Mutton  Cutlets  Riblette. — See  page  130. 

Ham  braised,  &c. — See  page  14. 

A Civet  of  Leveret. — See  page  26. 

Fillets  of  Rabbit  larded  (see  page  64)  and  Mushrooms.— 
-See  page  17. 

Roast  Beef.— -See  page  7. 


SECOND  COURSE. 

Wild  Ducks.— See  page  16. 

Broiled  Mushrooms. — See  page  66. 

Cauliflower  a la  Flamond. — See  page  99. 

Apple  and  Barberry  Pie. — See  page  125. 

French  Beans. — Bee  page  9. 

Artichoke  Bottoms  fried  in  Batter.— See  page  ISO. 
Partridges. — See  page  7. 


- 


October  14. 

No.  288.  BILL  OF  FARE. 


FIRST  COURSE. 

SECOND  COURSE. 

Rice  and  Chicken  Soup, 

removed 

with  a 

Four  Partridges. 

GOOSE. 

A Poulard 

A Pheasant, 

Salsiiic,  and 

Cauliflower. 

£ la  Beshemeil. 

with  cabbage,  Ac. 

Italian  sauce. 

a la  Creme. 

Ox  Rumps, 
with  roots,  &c. 


Mutton,  and 
Potatoe  Pic. 


Fillet  of  Veal. 


Custards, 
in  cups. 

A Charlotte. 

Rice 

Fritters. 

Spinagc  and  Eggs. 


Slewed  Oysters. 


Tzco  Rabbits. 


I. 
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No.  288.  BILL  OF  FARE. 

FIRST  COURSE. 

RICE  and  Chicken  Soup. — See  page  136. 

A Goose. — See  page  15. 

A Poulard  a la  Beshemell. — See  page  1 12. 

A Pheasant  and  Cabbage. — See  page  41. 

Leg  of  Lamb  roasted. — See  page  21. 

A Mutton  and  Potatoe  Pie. — See  page  So. 

Ox  Rumps  (see  page  5)  and  Roots. — See  Appendix, 
Fillet  of  Veal. — See  page  1S8. 

— »«o»» — 

SECOND  COURSE. 

Pigeons. — See  page  1 66. 

1 Cauliflower. — Se.e  page  18. 

Salsifte. — See  page  44. 

Rice  Fritters. — See  page  77. 

A Charlotte. — See  page  173. 

Custards  in  Cups. — See  page  8, 

Stewed  Oysters. — See  page  178. 

. Spinage  (see  page  45)  and  Eggs. — See  page  82. 
Rabbits. — See  page  10. 

October  15. 

No.  289.  BIEL  OF  FARE. 


FIRST  COURSE. 
Maccaroni  Soup , 

removed  with  a 

oG  of  LAMB  boiled,  LOIN  fried, 
and  Spinage. 


half’s  Head, 
hashed. 


Petit  Pates  of 
Oysters. 


Neck  of  Veal  a la 
Beshemell. 


ree  Partridges 
■ la  Beshemell. 


Pork  Gullets,  anu 
mashed  potatoes. 


Ribs  of  Reef. 


SECOND  COURSE, 


A Pheasant. 


Cauliflower. 


Artichoke  Bottoms, 
and  sharp  sauce, 


Small 
Puddings, 
and  wine 
sauce. 

Jelly 

Orange 

Tourte. 

, - ~—r- 

Ragout  MellG 


An  Omelet. 


Tiro  IVild  Ducks. 
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No.  289-  BILL  OF  FARE. 

FIRST  COURSE. 

M ACC  ARON  I Soap. — See  page  150. 

Leg  of  Lamb  boiled,  &c. — See  page  136. 

Petit  Pates  of  Oysters.— See  page  69. 

Calf’s  Head  hashed.— See  page  3. 

Neck  of  Veal  a la  Besheinell. — See  page  14. 

Pork  Cutlets,  &c. — See  page  94. 

Three  Partridges  d la  Beshemell. 

Cut  the  breasts  out  without  breaking  the  back,  or  dividing 
the  legs  from  the  carcase,  put  paste  round  them  the  same 
■way  as  a fowl  a la  beshemell,  see  page  112.  Bake  the 
paste  of  a.  nice  colour,  mince  the  breast,  and  put  some  hot 
beshemell,  squeeze  a little  lemon  juice,  put  a lew  drops  of 
garlic,  or  shalot  vinegar,  pepper,  salt,  and  a little  sugar; 
fill  the  partridges 'with  the  mince,  put  a few  bread'  crumbs 
over  them,  and  drop  a little  clarified  butter  on  them  with  a 
paste  brush  ; put  them  in  the  oven  to  keep  hot,  brown 
them  with  a salamander,  and  dish  them  on  a napkin. 

N.B.  Partridges  are  used  for  this  that  has  been  left  from 
e idler  dinner  or  supper. 

Ribs  of  Beef. — See  page.  23. 


t : ...  ; 

1 .T*  • " 

SECOND  COURSE. 

A Pheasant. — See  page  18. 

Artichoke  Bottoms. — See  page  44. 
Cauliflower. — See  page  18. 

Jelly. — See  page  31. 

Orange  Tourte. — See  page  96. 

Small  Puddings,  &c. — See  Appendix. 
An  Omelet. — -See  page  32. 

Ragout  Melle. — See  page  Q. 

Wild  Ducks. — See  page  16. 


1 
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October  1 6. 

No.  290.  BILL  OF  FAKE. 


FIRST  COURSE. 
Soup  Sante, 

removed  with  a 
FILLET  OF  VEAL. 


amb  Cutlets,  &c. 


A Civet  of  Hare. 


Beef  Tremblanc, 
with  cabbage,  &c. 


Chine  of  Mutton . 


FIRST  COURSE. 


Four  Partridges. 


Salsifie, 
fried  in  batter. 


Mushrooms. 


Apple  and' 
Barberry  Fie. 


Tenderones  of 
.*ai  it  Mushrooms. 

* 

Pigs’  Feet  and 
Ears,  See. 

Cauliflower. 

Spinage,  in  boxes.' 

Tzco  Chickens. 


No.  290.  BILL  OF  FARE. 

FIRST  COURSE. 

SOL  P Sante. — See  page  38. 

A Civet  of  Flare. — S(?e  page  26. 

Lamb  Cutlets,  8cc. — See  page  91. 

Beef  Tremblanc  (see  page  13)  and  Cabbage. — See  page  5. 
Pigs  Feet  and  Ears. — See  page  35. 

Tenderones  of  Veal  (see  page  12)  and  Mushrooms. — See 
age  1 65. 

Chine  of  Mutton. — See  page  1 6. 


SECOND  COURSE. 

Partridges. — See  page  7- 
Mushrooms. — See  page  17. 

Salsifie  fried. — See  page  6l. 

Apple  and  Barberry  Pie. — See  page  125. 
Spinage  in  boxes. — Sec  page  347- 
Cauliflower. — See  page  18. 

Chickens. — See  page  134. 
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October  17. 

No.  291.  BILL  OF  FARE. 


FIRST  COURSE. 

SECOND  COURSE. 

Soup  a la  Reine , 

removed  with  a 
SUCKING-  PIG. 

Wo  Pheasants . 

Orange  Tartlets. 

A Grape  I art. 

A South's  of 
Mutton,  and 
Cucumber. 

Scrnels,  with 
piquant  sauce. 

Cauliilower  a la 
Flarnond. 

Spinage  and 
Croutons. 

Leg  or  Lamb 
roasted. 

Three  Partridges, 
and  cabbage. 

A Charlotte 

Jelly. 

A Ham  braised, 
and  coulis. 

A Turkey,  and 
Trudies. 

Three  Teal. 

Three  Woodcocks  ; 

Four  Pigeons 
braised,  and 
mushrooms. 

Breast  of  Veal 
ragouted, 
and  mushrooms. 

Rhenish  Cream. 

Savoy  Cake. 

A Duck  a 
1’Alemand. 

A Matelqt  of 
Rabbit. 

French  Beans. 

Mushrooms. 

Soup  and  Bouillie , 

removed  with  a 

CHUMP  OF  BEEF. 

\ 

Apricot  Tourte. 

Raspberry  Puffs. 

A Hare. 

No.  291.  BILL  OF  FARE. 

FIRST  COURSE. 

* * i 

SOUP  a la  Reine. — Sec  page  2. 

A Sucking  Pig. — See  page  39. 

Seraels  (see  page  t)2)  and  Piquant  Sauce. — See  Appendix., 
A Souties  of  Mutton  (see  page  38)  and  Cucumber  Sauce.  | 
— See  Appendix. 

Partridges  (see  page  36)  and  Cabbage. — See  page  S(5. 

Leg  of  Lamb  roasted. — See  page  21. 


I 
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Turkey  and  Truffles. — See  page  4. 

A Ham  braised. — See  page  14. 

Breast  of  Veal  ragouicd  (sec  page  5)  aud  Musnroolns. — • 
iji  ee  page  2S7. 

Pigeons  braised  (see  p.  290)  and  Mushrooms. — See  p.  17. 
Matelot  of  Rabbit.: — See  page  33S. 

A Duck  a l ’A lana ltd. 

I Bone  a duck,  and  braise  it  the  same  as  in  page  27.  Put 
abbage  round  it. 

>..B.  Braise  the  cabbage  with  the  duck,  and  put  sauce 
demand  over  the  duck,  &c. — For  Sauce,  see  Appendix, 
Soup  and  Bouillie. — Sec*  page  30. 

Roast  Beef. — See  page  7- 


SECOND  COURSE. 

I Pheasants. — See  page  18. 

1 Grape  Tart. — See  page  304. 

Tartlets. — See  page  44. 
v Spinage. — See  page  43. 

Cauliflower  b.  la  Flainond.-r-See  pa£e  99* 
A Charlotte. — See  page  173. 

Jelly. — See  page  31. 

Teal. — See  page  9. 

Woodcocks. — See  page  24. 

Savoy  Cake. — See  Appeudix. 

. Rhenish  Cream. — See  page  50. 

. Mushrooms  broiled. — See  page  66. 
French  Beans. — See  page  y. 

Puffs.-— See  page  132. 

• Apricot  Tourte. — See  page  17, 

A JhUre.-^Bee  page  18*. 
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October  18. 

No.  2.92.  BILL  OF  FARE. 


l-IRST  COURSE. 
Mock  Turtle , 

removed  with  a 
CHINE  OF  MUTTON. 


An  Emince  of 
Pheasant,  and 
Legs  grilled. 


A Fillet  of  Beef 
larded. 


A Cod’s  Head, 
&e. 


A Small  Ham, 
braised, 

' and  greens. 


A Souties  of 
Sweetbreads  and 
Mushrooms. 


Tenderones  of 
Lamb  and 
Mushrooms. 


Neck  of  Pork, 
roasted. 


Three  Chickens 
a la  Reine. 


Haunch  of  Lamb' 
larded,  and 
cucumber  sauce. 


An  Emince  of 
Mutton 

and  Cucumber. 


Soup  Saute, 

removed  with  a 
LOIN  OF  VEAL. 


SECOND  COURSE. 

Tzco  Wild  Ducks. 

Basket  of  Pastry. 

Wax  Basket  of  ' 
Crayfish.  ’ 

/ 

French  Beans. 

Cauliflower  a la  i 
Creme. 

Currant  Tart. 

Small  Pastry. 

Two  Chickens. 

Two  Rabbit!;. 

Cheesecakes. 

Apple  Tart. 

Artichoke  Bottoms. 

Spinage  and  Eggs! 

Wax  Basket  of 
Prawns. 

• 

A Basket  of 
Pastry. 

Two  Pheasants. 

— - 

No.  292.  BILL  OF  PARE. 

FIRST  COURSE. 


I 


MOCK  Turtle. — See  page  22. 

Chine  of  Mutton. — See  page  1(3.  ■ 

Tenderones  of  Lamb  (see  page  26)  and  Mushrooms. — See 
page  17. 

yin  Emince  of  Pheasant,  with  broiled  Legs,  Se. 

Mince  the  breast  of  a pheasant  that  has  been  served  up  ; 
divide  the.  legs,  and  score  them  ; and  the  rump  the  same ; 
put  the  trimmings  into  a stew  pan,  with  six  shalots,  about  a 
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uarter  of  a pound  of  lean  ham,  a faggot  of  thyme  and 
arsley,  and  half  a pint  of  stock ; set  it  on  a stove  to  boil 
ovv  for  half  an  hour,  then  strain  oft*  the  liquor,  and  skim 
te  fat  from  it  very  clean  ; put  a bit  of  butter  into  a stew- 
m,  and  set  it  on  a stove  ; when  melted  put  a little  flour, 
id  stir  it  over  the  Are  for  a minute  or  two;  then  put  the 
juor  the  pheasant’s  bones  were  boiled  in,  and  a few 
oonsful  of  cream  ; put  it  on  the  fire,  and  give  it  a boil  up  ; 
en  squeeze  a little  lemon  juice;  season  it  with  pepper  and 
•.It,  and  a little  sugar  ; season  the  legs,  &c.  with  pepper 
d salt,  and  broil  them  : put  the  mince  on  the  dish,  and 
e broiled  round  the  sides. 

'Neck  of  Pork. — See  page  20. 

Fillet  of  Beefj  larded,  &c. — See  page  29- 

Haunch  of  Lamb  larded  (see  page  53)  and  Cucumber 

uce. — See  Appendix. 

Ham  braised,  8cc. — See  page  14. 

An  Emince  of  Mutton  and  Cucumber.— See  page  48. 
Souties  of  Sweetbread  (see  page  54)  and  Mushrooms. — 
e page  165.  , 

•Soup  Sante. — See  page  38. 

Cod’s  Head,  and  Smelts,  fried. — See  Appendix. 

’hickens  a la  Reine. — See  page  42. 

,oin  of  Veal. — See  page  49- 


SECOND  COURSE. 

- i 

V'ild  Ducks. — See  page  16. 

Fax  Basket,  &c. — See  Appendix. 

asket.  of  Pastry. — See  page  23. 

auliflower. — See  page  18. 

rench  Beans. — See  page  9- 

nail  Pastry. — Seepage  132. 

arrant  Tart. — See  page  352. 

abbits. — See  page  10. 

aickens. — See  page  134. 

pplcTart. — See  page  81. 

heesecakes. — See  page  32. 

linage  (see  page  45)  and  Eggs. — See  page  S2. 

rtichoke  Bottoms. — See  page  44. 

icasants. — See  page  18. 


October  19. 

No.  293.  BILL  OF  FARE. 


FIRST  COURSE. 


Giblct  Soup  ala  Tortuc, 

removed  with  a 

FILLET  of  VEAL  a la  Daube, 
an  J Italian  Sauce. 


Petit  Bht6s  of 
Chicken  and  11am. 


Fillet  of  Mutton, 
with  haricot  beans. 


Leg  of  Pork 
a la  Boisseau. 


Neck  of  Veal, 
braised,  & oysters. 


Poulard 
a la  Duchesse. 


Matelot  of  Tench 


Beef  Tre.mb  anc, 
and  roots. 


larded,  and  chervil 


A Goose, 
roated. 


Small 

Mutton  Pics. 


Soup  Julien, 

removed  with  a 
CHINE  OF  MUTTON. 


SECOND  COIRSE. 


Tzco  Wild  Ducks. 


{ -ipinage  and  Epgs. 

I 

1 

Slewed  Celery,  j 

Custards,  in  cups. 

Apple  Pie.  j 

1 A Pheasant. 

Four  I igeonst] 
: — | 

• 

| 

. ' Damson  Pie. 

Creme  du  Cat  ,1 
in  cups.  I 

t 

Mushrooms. 

Lscaloped  Opt  f 

_ . 

A Hare. 

' ' 

. 

I 

(see  page  20)  and  Italian  Broj 


No.  293..  BILL  OF  FARE. 

FIRST  COURSE. 

GIBLET  Soup  a laTortue. — See  page  6, 

Fillet  of  Veal  a la  Daube  (see  page  20)  a 
Sauce. — See  Appendix. 

Matelot  of  Tench. — See  page  73. 

Petit  Pates. — See  Appendix. 

Beef  Tremblanc,  &.c. — See  page  IS. 

F'illet  of  Mutton  and  Haricot  Beans.- — See  page  22. 
Haunch  of  Lamb,  larded,  and  Chervil. — See  page  5S 
Leg  of  Pork  ala  Boisseau. — See  page  47. 

' .Goose,  roasted.  — See  page  15. 
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A Neck  of  Veal,  liaised,  and  Oyster  Sauce. 

Trim  a neck  of  veal,  and  put  it  on  to  blanch  in  cold 
rater;  when  it  comes  to  a boil,  take  it  off  the  tire,  and  put 
• into  cold  water;  put  some  trimmings  ot  veal,  or  any 
r ther  meat  into  a stew  pan,  with  a tew  onions,  a taggot  ot 
nine  and  parsley,  a few  bay  leaves,  a little  mace,  and 
bout  one  quart  of  second  stock  ; put  the  neck  of  veal'in, 
nd  a few  slices  of  lemon  o u ; cover  it  over  with  sheets  of 
aeon,  and  white  paper  over  that;  set  the  stewpan  on  a 
t ove  to  simmer  for  two  hours.  Make  the  sauce  as  follows  : 
lunch  one  quart  of  large  oysters,  lake  the  beards otf,  strain 
le  liquor,  and  put  the  oysters  to  it  ; then  put  about  one 
| .i nee  of  butter  into  a stewpan,  and  put  it  on  the  fire  to 
licit;  when  melted,  put  as  much  flour  as  will  dry  it  up; 

| len  put  it  on  the  fire  for  a few  minutes,  and  keep  stirring 
with  a wooden  spoon  ; put  the  liquor  from  the  oysters, 
ith  a little  stock,  and  a quarter  of  a pint  of  cream  ; give  it 
boil  up,  and  stir  it  during  the  time  it  is  on  the  lire  : make 
thicker  than  beshcmell  (as  the  oysters,  when  they  are 
it  in,  will  discharge  some  liquor  that  will  thin  the  sauce) ; 
it  the  oysters  in,  and  set  the  stewpan  on  a stove  to  make 
Liite.lmf,  but  nor  to  boil;  as  oysters  then  become  hard  and 
steless  : squeeze  a little  lemon  juice,  and  put  some  pepper 
id  salt,  and  a very  little  sugar;  take  the  veal  up,  and  put 
on  a cloth  to  dry  the  fat  from  it  : put  it  on  the  dish,  and 
.e  oyster  sauce  over  it : let  as  many  oysters  lie  oil  the  veal 
; possible. 

Small  Mutton  Pies. — See  page  20. 

Poulet  a la  Duchesse — See  page  12. 

Soup  Julien. — See  page  1(3 1. 

1 Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

"Wild  Ducks. — See  page  16. 

Stewed  Celery. — See  page  512. 

Spinage  (see  page  45)  and  Eggs. — See  page  82. 
Apple  Pie. — See  page  81. 

4 Custards. — See  page  8.  . 

Pigeons. — See  page  l6(j. 

Pheasant. — See  pa  e 18. 

1 Creme  du  Caffe. — See  page  39. 

Damson  Pie. — See  page  494. 
l.scaioped  Oysters. — See  page  23. 

Mushrooms. — Sec  page  17- 
A Haie. — See  page  18. 

Mm2 
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October  20. 

No.  294.  BILL  OF  FARE. 


FIRST 

COURSE. 

Soup  Cressey, 

removed  with  a 

TURKEY  AND  TRUFFLES. 

Tenderones  of 
Veal  & Mushrooms 

Pork  Cutlets,  and 
mashed  potatoes. 

, 

Two  Chickens 
a la  Reine. 

Leg  of  Lamb, 
roasted. 

• 

i 

A raised 
Pie  with 
Pigeons. 

— $ 

S Frame.  S 

— & 

A raised 
Pie  with 
Giblets. 

\ 

• 

Neck  of  Veal 
roasted. 

Small  Ham  braised, 
and  greens. 

s 

Calves  Feet,  and 
Spanish  sauce. 

A Salmie  of 
Wild  Duck. 

1 

Vermicelli  Soup, 

removed  with  a 
SIRLOIN  OF  BEEF. 
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No.  294.  BILL  OF  FARE. 


FIRST  COURSE. 

SOUP  Cressey. — Sec  page  47. 

Turkey  and  Truffles. — See  page  4. 

Pork  Cutlets,  8cc. — See  page  94. 

‘ Tenderones  of  Veal  (see  page  12)  and  Mushrooms. — 
ee  page  165. 

Leg  of  Lamb  roasted. — See  page  37-  A 

Chickens  a la  Heine. — See  page  42. 

A raised  Pie  with  Giblets. — See  page  314. 

A raised  Pie  with  Pigeons.— See  page  173. 

Ham  braised,  &c. — See  page  14. 

Keck  of  Veal,  roasted. — See  page  129. 

A Salmie  of  Wild  Duck. — See  page  30. 

■ Calves  Feet  and  Spanish  Sauce. — See  page  285. 
'Vermicelli  Soup. — See  page  16. 

Koast  Beef. — See  page  7. 


r jf 


SECOND  COURSE. 


iges. — See  page  7- 

ooins  (see  page  17)  in  boxes. — See  page  347. 
",  Melle. — See  page  9- 
-See  page  3 1 . 

Pastry. — See  page  243. 

Fowl. — See  page  134. 

-See  page  9. 

n Tourte. — See  page  55. 

>te  of  Pippins.-*— See  page  56. 
ower  u la  Flamond. — See  page  99. 
e in  Boxes. — See  page  347. 
s. — Seepage  10. 


October  21. 

No.  295.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Sante, 

removed  with  a 

FILLET  OF  VEAL. 


Fricassee  of 
Chicken 
and  mushrooms. 


A Haricot  of 
Mutton. 


Three  Partridges, 
braised, 
and  cabbage. 


A Souties  of 
Veal,  and  Italian 
white  sauce. 


Chine  of  Mutton. 


Lamb  Pie. 

Neck  of 
Pork. 

Pigeon  Pie. 

SECOND  COURSE. 

* 

Tuo  Wild  Ducks. 


Saljifie, 
fried  in  hatter. 


Cauliflower 
a la  Fiamond. 


Italian 

Cream. 

A Chantillie 
Cake. 

Jelly. 

- 

— 

Eggs  a la  Trip. 


Lobster  au  Gratint 


A Guinea  Dozd. 


No,  295.  BILL  OF  FARE. 

FIRST  COURSE. 


».  1 


?<OUP  Sante.- — See  page  38. 

Fillet  of  Veal. — See  page  13S. 

Haricot  of  Mutton. — See  page  Cl. 

Fricassee  of  Chicken,  8cc. — See  page  37* 

Keck  of  Pork. — See  page  CO. 

Pigeon  Pie — See  page  130. 

Lamb  Pie. — See  page  131. 

Souties  of  Veal,  See. — See  page  68. 

Partridge  braised  (see  page  36)  and  Cabbage.  — See 
page  36. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 


TVild  Ducks. — Sec  page  iG. 

Cauliflower  t\  la  Flatnond. — See  page  99- 
Salsifie,  tried — See  page  Gl. 

Jelly. — See  page  SI. 

Ckantillie  Cake. — See  page  77. 

Italian  Cream. — Sec  page  31. 

Lobster  an  (Latin. — See  page  30. 

Eggs  a la  Trip. — See  page  39. 

A Guinea  Fowl. — See  page  183. 


October  22. 

* 

No.  oo6.  BILL  OF  FARE. 


FIRST  COURSE. 
Vermicelli  Soup, 

removed  with  a 
SUCKING  PIG. 


Blanquet  of 
owl  and  Trudies. 


Neat’s  l ongue, 
azed,  and  greens 


hrec  Sweetbreads 
arded,  and  sorrel 
sauce. 


Sheep's  Rumps 
and  Kidnies. 


Lamb  Cutlets, 
with  fne  herbs,  & c 


Two  Chickens 
a la  Heine. 


Neck  of  Mutton 
roasted. 


an. i tnnsiirooins. 


Soup  Cresset/, 

removed  with 
RIBS  OF  BEEF. 


SECOND  COURSE. 

Four  Partridges , 

* 

Beet  Boot,  and 
Spanish  onions. 

French  Beans. 

Meringues. 

• 

Small  Pastry. 

Three  Teal. 

Fo.:v  Pigeons. 

Spanish  Frjiais. 

Compote  of  Apples 
a la  Creme 

. _ . 

Spinagc 
nod  Croutons. 

Stewed  Celery. 

A Hare. 

No.  296.  BILL  OF  FARE. 


FIRST  COURSE. 

VERMICELLI  Soup. — See  page  r6. 

A Sucking  Pig. — See  page  59. 

Lamb  Cutlets,  &c. — See  page  91, 

Blanquet  of  Fowl,  8cc. — See  page  48. 

Chickens  a la  Heine. — See  page  42. 

Neat’s  Longue  and  Greens. — See  page  55. 

Sweetbreads  larded  (see  page  84)  and  Sorrel  Sauce. — 
See  Appendix, 

White  Collops  and  Mushrooms. — See  page  15. 

Sheeps  Rumps  and  Kidneys. — See  page  37- 
Soup  Cressey. — See  page  47- 
Ribs  of  Beef. — See  page  23, 


SECOND  COURSE. 

Partridges. — See  page  7. 

French  Beans. — See  page  9. 

Beet  Root,  &c. — See  page  512. 

Small  Pastry. — See  page  44. 

Meringues. — See  Appendix. 

Pigeons. — See  page  166. 

Teal. — See  page  9. 

Spanish  Fritters. — See  page  S9- 
Stewed  Celery. — See  page  512. 

Spinage,  &c.' — See  page  45. 

A Flare.— See  page  18. 

Compote  of  Apples  a la  Creme. 

For  the  compote  see  page  56. — Whip  some  cream  the 
same  as  for  a trifle,  and  put  it  over  the  apples,  Garnish 
with  slices  of  preserved  orange. 
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October  23. 

No.  297.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  J alien, 

removed  with 

BEEF  Tremblanc,  and  Roots. 


reast  of  Lamb 
zed,  & spinage. 


A Civet  of 
Hare. 


Neck  of  Pork. 


r corch  Coliops, 
i tb  truffles  and 
morels. 


Pig’s  Feet  and 
Ears,&c. 


Fillet  of  Veal. 


SECOND  COURSE. 


A Fkeasarit. 


Escaloped  Oysters. 


Cauliflower 
a la  Crflme. 


A Chantillie 
Basket. 


French  Beans. 


Ham  and 
Poached  Eggs. 


Two  Rabbits. 


No.  297.  BILL  OF  FARE. 

m • ' ' ' ,iC 

FIRST  COURSE. 

SOUP  Julien. — See  page  l6l . 

Beef  Tremblanc,  See. — See  page  13. 

1 Civet  of  Hare. — See  page  26*. 

Breast  of  Lainb  and  Spinage. — See  page  197. 
Neck  of  Pork. — See  page  20. 

Scorch  Col  lops. — See  page  49- 
Pig’s  Feet  and  Ears. — See  page  35. 

Fihet  of  Veal. — See  page  138. 
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SECOND  COURSE. 

Pheasant. — See  page  18. 

Cauliflower. — See  page  18. 

Escaloped  Oysters. — See  page  23. 
Chantillie  Basket. — Sec  parTe  6l. 

Ham  and  Eggs. — See  page's 5. 

French  Beans. — See  page  9. 

Rabbits. — See  page  10. 


October  24. 

No.  29S.  BILL  OF  FARE. 


FIRST  COURSE. . 
Soup  and  Bouillie , 

removed  with  a 
LOIN  OF  VEAL. 


Two  Sweetbreads 
larded,  and  an 
emince. 


Sheeps  Rumps 
and  Kidneys. 


Ham,  and  Greens. 


Veal  Olives, 
with  mushrooms. 


Two  Chickens 
a la  Heine. 


Chump  of  Beef. 


SECOND  COURSE. 


Three  Partridges. 


Cauliflower. 


Mushrooms. 


Orange 

Tourte. 

Jelly. 

Apple  Pie. 

Ragout  Mell6. 

Spinage  & Croutons 

I'zco  Wild  Ducks. 
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No.  298.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  and  Bouillie. — See  page  30. 

. Loin  of  '»  eul. — See  page  49. 

. Ham  braised. — See  page  14. 

.-Sheeps  Rumps  and  Kidneys. — See  page  57. 
rSv.  eetbreads  larded  (see  p.  94)  and  an  Luiinee. — See  p.84. 
Chickens  a la  Heine. — See  page  42. ' 

Yeai  Olives  (set-  page  3)  and  Mushrooms. — See  page  lC5. 
ifcuast  Beef. — See  page  7- 


SECOND  COU 

Partr.dges. — See  page  7- 
. Mushrooms. — See  page  17- 
Cauliflower.- — See  page  Id. 

Jelly. — See  page  31. 

..Apple  Pie. — See  page  31. 

Or  ange  Tonrre. — See  page  OG. 

: Ragout  Melle. — See  page  9. 
rSpiuage. — See  page  45. 

Wild  Ducks. — See  page  16. 


October  25. 

No.  999-  BILL  OF  FARE. 


FIRST  COURSE. 

So  up  Cresset/, 

removed  with  a 

. LAUNCH  of  LA  AH’.  larded,  and 
Chervil  Sauce. 


k Cot  lets,  and 
t»iieil  potato***. 

lilanquet  of  \ eal, 
and  mushrooms. 

Vck  of 

Vest 

Crimped 
Cod,  ccc. 

A Goose. 

A Souties  of 

Ox 

U um  os  and 

Rabbit. 

Cabbage. 

Chine  of  Mutton. 


— 


SECOND  COURSE. 


Two  Widgeons. 

O 


Stewed  Celery. 

I ondues  in  cases. 

\ 

Apricot 

Tourte. 

Savoy 

Cake. 

Damson 

Pic. 

•» 

7 

Spinaj o in  boxes. 


Artichoke  Poitoms, 
and  Italian  sauee. 


A Hare. 


I 
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No.  299.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  Cresset'.-— See  page  47. 

Haunch  of  Lamb,  &c. — See  page  .53. 
Blanquetof  Veal. — See  page  73. 

Pork  Cutlets,  &c. — See  page  94. 

Crimped  Cod,  &c.— See  Appendix. 

A Goose. — See  page  13. 

Week  of  Veal  roasted. — See  page  129. 

Ox  Rumps  and  Cabbage. — See  page  5. 

A Souties  of  Rabbit. — See  page  230. 

Chine  of  Mutton. — See  page  16. 


Widgeons. 


SECOND  COURSE. 
See  page  16. 

Fondues. — See  page  17. 

Stewed  Celery. — See  page  512. 
Damson  Pie. — See  page  494. 

Savoy  Cake. — See  Appendix. 

Apricot  Tourte. — See  page  17. 
Artichoke  Bottoms. — See  page  44. 
Spinage  in  Boxes. — See  page  347- 
A Hare. — See  page  18. 


4rs 


October  26. 

No.  300.  BILL  OF  FARE. 


FIRST  COURSE. 


I 


Rice  Rovpf 

removed  with  a 

LEG  of  PORK  boiled,' and  Greens. 


Calf’s  Liver  and 
Bacon,  &c. 


A Fricassee  of 
Rabbits  iv  Onions. 


SECOND  COURSE. 
Tico  Chickens. 


Cauliflower  a la 
Creme. 


Salsifie, 
fried  in  batter. 


A Raised 
Pigeon  Pie. 


- 


A Souties  of 
Sweetbread,  and 
ppivrade  sauce. 


A Haricot  of 
Mutton. 


r 


Loin  of  Veal. 


Lobster  an 
Gratia. 


Poached  Egg* 
and  Toast. 


Shoulder  of  Lamb. 
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No.  300.  BILL  OF  FARE. 

I k ■'  FIRST  COURSE.  . 

IUCE  Soup. — See  page  91. 

Leg  of  Pork  boiled. — See  page  1 12. 

A Fricassee  of  Rabbit  and  Onions.— See  page  69. 
Calf’s  Liver  and  Bacon. — See  page  127. 

A raised  Pigeon  Pie. — See  page  173. 

A Haricot  of  Mutton. — See  page  21. 

A Souties  of  Sweetbread,  Sec. — See  page  34. 

Loin  of  Veal. — See  page  49- 


*|  SECOND  COURSE. 

Chickens. — See  page  134. 

'Sal  si  tie  fried. — See  page  (j  1 . 

Cauliflower. — See  page  18. 

Apple  Pie. — See  page  81. 

Poached  Eggs  and  Toast. — See  page  233. 
Lobster  an  G ratio. — See  page  30. 

|j 'Shoulder  of  Latnjj. — See  page  164. 


October  27- 

No.  301.  BILL  OF  FARE. 


FIRST  COURSE. 

Soup  a la  Flamond, 

removed  with  a 

J RKEY  boiled,  with  Ouster  and 
Celery  Sauce. 


r’ricandeau, 
sorrd  sauce. 


Cutlets  of  Mutton 
.Riblctte. 


SECOND  COURSE. 
Two  Pheasants. 


hine  of 

A Fillet  of 

A Mam,  j 

unb. 

Veal. 

braised,  audi 

greens. 

emels,  and 
1 juant  sauce. 


Three  Partridges 
a la  Perigord. 


Sirloin  of  Beef. 


Jerusalem 
Artichokes,  and 
Italian  sauce. 

Mushrooms. 

1 

Cederata 

Chantillie 

-) 

Jelly. 

Cream. 

Cake. 

An  Omelet  Souffle. 


Cauliflower  a la 
Creme. 


Two  Wild  Ducks. 


No.  301.  BILL  OF  FARE. 

FIRST  COURSE. 

SOL1  P a la  FI  am  owl. — See  page  12. 

Tut  key  boiled,  and  Oyster  Sauce. — See  page  52. 
-^utton  Cutlets  lliblette, — See  page  130. 

Fricandeau  (see  p.  28)  and  Sorrel  Sauce. — See  .Append! 
id  am  braised,  See.— See  page  14. 

.Fillet  of  Veal. — See  page  1.88. 

Chine  of  Lamb. — See  page  08. 

Partridges  a !a  Perigord. — See  page  518. 

kernels  (see  page  92)  and  Piquant  Sauce.— See  Appefidi 

Boast  Beef. — See  page  7. 


SECOND  COURSE. 

Pheasants. — See  page  18. 

Mushrooms. — See  page  17> 

Jelly. — See  page  31. 

Cliantiilie  Cake. — See  page  77* 

Jerusalem  A rtichokcs . 

Boil  them  in  the  same  manner  as  potatoes;  peel  and  spl 
them,  and  pour  a little  melted  butter  over  them.  They  mu 
be  fried  in  batter,  and  either  white  or  brown  Italian  sauc 
put  over  them. 

Cederata  Cream. — See  page  33. 

Cauliflower. — See  page  18. 

Omelet. — See  page  32. 

Wild  Ducks. — See  page  lG. 
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October  28. 

No.  302.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Saute, 

removed  with  a 

LOIN  OF  VEAL. 


SECOND  COURSE. 
Four  Partridges. 


A Fowl a !a 
Beshemell. 


Fillet  of  Pork, 
and  robe:  sauce. 


Ivu  np  of 
H..eei  a la 
Mantua. 


A Leg  of 
Luub, 
roasted. 


A Goose. 


Pheasant,  with 
cabbage,  6c c. 


Small 

Mutton  Pies. 


Chine  of  Mutton. 


/ 

Maccaron 

i. 

Spinage  and 
Croutons. 

Apple  Pie. 

A Wax 
Basket  of 
Prawns. 

Damson 

Pic. 

* 

Stewed  Celery. 

Escaloped  Oysters. 

1 

1 

Four 

Veal. 

— ■-  -■ 

No.  302.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  Sante. — See  page  38.- 
Loin  of  Veal. — See  page  49. 

Fillet  of  Pork  (see  p.  13)  and  Sauce  Rober. — See  Ap. 

A Fowl  a la  Beshemell. — See  page  112. 

A Goose. — See  page  15. 

Leg  of  Lamb. — See  page  21. 

Rump  of  Beef  a la  Mantua. — See  page  5Q. 

Small  Mutton  Pies. — See  page  20. 

A Pheasant  (see  pa^e  36)  and  Chbbage. — See  page  36. 
Done  exactly  as  Partridges. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

Partridges. — See  page  7- 
Spinage,  &.c. — See  page  45. 
Maccaroni. — See  page  9. 

S\'ux  Basket. — See  Appendix. 
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Damson  Pie. — See  page  494. 
Apple  Pie. — See  page  81. 
Escaloped  Oysters. — See  page  23. 
Stewed  Celery. — See  page  512. 
Teal. — See  page  9. 


October  29- 

No.  303.  BILL  OF  FARE. 


FIRST  COURSE. 


Vermicelli  Soup, 

removed  with  a 

LEG  of  LAMB  boiled,  LOIN  fried, 
and  Spinage. 


Tenderones  of 
Veal,  and 
Truffles. 

Neat’s  Tongue, 
in  Cutlets,  and 
Barberries. 

Calf's  Head, 
hashed  and 
grilled. 

A 

Sucking 

Pig. 

A Neck  of 
Mutton 
roasted,  and 
French 
Beans. 

A Soulies  of 
Hare,  wiLh  a 
puree  of  ditto. 

A Capilotade 
of  Pheasant. 

Ribs  of  Beef. 


SECOND  COURSE. 


Six  Pigeons. 


Fondues  in  cases. 


Cauliflower  a la 
Flamond. 


A Ratitie 


Pudding. 


Orange 

Souffle. 


A 

Charlotte. 


Beet  Root,  and 
Spanish  onions. 


Small  Omelets. 


Two  Chickens. 


No.  303.  BILL  OF  FARE. 

FIRST  COURSE. 


VERMICELLI  Soup.— See  page  16. 

Leg  of  Lamb  boiled,  &c. — See  page  136. 

Neat’s  Tongue  and  Barberries.— See  page  42. 
Tenderones  of  Veal,  &c. — See  page  12. 

A Suekmg  Pig. — See  page  59- 

Neck  of  Mutton  roasted,  (see  page  124)  and  French  BeaiT*. 
-See  page  31  1 . 

Call’s  Head,  hashed  and  grilled. — See  page  3. 

1 
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. 

i Capilot:*le  of  Pheasant. — See  page  169.  The  same  way 
Fowl. 

: A Souties  of  Hare,  See. — See  page  52. 

Ribs  of  Beef. — See  page  23. 


SECOND  COURSE. 

Pigeons. — See  page  1(36. 

» Cauliflower  a la  Flamond. — See  page  99. 
Fondues. — See  page  17- 
A Charlotte. — See  page  173. 

Jrange  Souffle. — See  page  99- 
Ratihe  Pudding. — See  page  106. 
hnall  Omelets. — See  page  249- 
3eet  Root,  &c. — See  page  125. 

[wo  Chickens. — See  page  134. 


October  SO. 

No.  304.  BILL  OF  FARE. 


FIRST  COURSE. 


ureen  of  Mutton  arid  Broth , 
zoith  Roots, 

removed  with  a 
■EG  of  PORK  a la  Boisseau. 


lb’s  Head, 
&c. 


Ox  Ramps,  with 
cabbage,  &c. 


A Chine  of 
Lamb. 


Feet  i 
<pagnole. 


Pigeons  a ] a 
Crapaudinc. 


SECOND  COURSE. 


Four  Partridges. 


Tartlets  of 
Barberries. 


Mushrooms 
in  Boxes. 


Loin  of  Veal . 


Spinage  in  Boxes. 


Apple  Puffs. 


Tzvo  Rabbits. 
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No.  304.  BILL  OF  FARE.  . 

FIRST  COURSE. 

A TUREEN  oF  Mutton  and  Broth,  &c. — See  page  119. 
Leg  oF  Pork  a la  Boisseau. — See- page  47. 

Ox  Rumps  and  Cabbage. — See  page  5. 

Lam b’s  H ead , fee. — See  page  2 1 . 

Chine  ot  Lamb. — See  page  68. 

Pigeons  a,  Ja  Crapaudine. — See  page  98- 
Cab’s  beet  a I’EspagnoJe. — See  page  285. 

Loin  of  Veal. — See  page  49. 


SECOND  COURSE. 

Partridges. — See  page  7.  ' 

Mushrooms  (.see  page  17)  in  Boxes. — See  page  347- 
Tartlets. — See  page  44. 

Savoy  Cake. — See  Appendix. 

Puffs. — See  page  132. 

Spinage  in  Boxes. — See  page  347. 

Rabbits. — See  page  10. 


October  31. 

No.  305.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Saute, 

removed  with  a 
HAM  braised,  and  Greens. 


Blanqnet  of  Yea), 
with  mushrooms 


Lamb  Cutlets, 
and  line,  herbs, 


Neck  of 
Poik, 
roasted. 


Three 
Chickens 
a la  Keine. 


Breast  of 
'Veal  a 
iTtahcnne. 


Petit  Bates  of 
Veal  and  Ham. 


A Fricassee  of 
Rabbit. 


SECOND  COURSE. 


A Pheasant. 


Artichoke  Bottoms, 
iried. 


Cauliflower  a 
Creme.  • 


Apple  Tie. 

A Chantillie 
Basket. 

Damson  |J 
Fie. 

Poached  Eggs 
and  Toast, 

Salsifie, 

fried  in  butter.  Ij 

Chump  of  Beef  . 


Two  li  ild  Ducks . 
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No.  305.  BILL  OF  FARE. 

FIRST  COURSE. 

-SOUP  Sante. — See  page  38. 

Ham  braised. — See  page  14. 

Lamb  Cutlets. — See  page  91. 

Blaoquet  of  Veal,  Sec. — See  page  73. 

'■Neck  of  Pork. — See  page  CO. 

Breast  of  Veal  a ITtalienne. — See  page  87. 
Three  Chickens  a la  Heine. — See  page  42. 
Fricassee  of  Rabbit. — See  page  275. 

Petit  Pates. — See  page  362. 

Toast  Beef. — See  page  7. 


■ 


■ 


SECOND  COURSE. 
i Pheasant. — See  page  18. 

Cauliflower. — See  page  18. 
utiehoke  Bottoms,  fried. — See  page  180 
Chantillie  Basket. — See  page  6l. 
bunson  Pie. — See  page  44)4. 
pple  Pie. — See  page  81. 
alsifie  fried. — See  page  6l. 
oached  Eggs  and  Toast. — See  page  233 
t ucks  — See  page  363. 


November  1. 

No.  306.  BILL  OF  FARE. 


FIRST  COURSE. 

Soup  Cressey, 

removed  with 

F THEM  BLANC,  and  Boots. 


n of  Lamb 
•led,  and 
id  celery. 


A Blade.  Bone  of 
Fork  a ia  Brochc, 
N mashed  potatoes. 


and 


A Partridge 
Pie. 


Mateiot  of 
Carp  and 
Eels,  6cc. 


*ed  Hare. 


A Fowl  a la 
Iksbeniell. 


Chine  of  Mutton. 


SECOND  COURSE. 
Two  Chickens : one  larded. 


Spinage  and  Eggs. 

Escaloped  Oysters. 

A Savoy 
Cake. 

Jelly. 

Apple  Pie. 

A Lobster. 

Maccaroni. 

Three  Teal. 



n n 2 
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No.  306.  BILL  OF  FARE. 


FIRST  COURSE. 


SOUP  Cressey. — See  page  47. 

Reef  Tremblanc,  &c. — See  page  13. 
Blade  Bone  of  Pork,  &c. — See  page  508. 
Loin  of  Lamb  and  Celery. — See  page  6. 
A Partridge  Pie,  raised. — See  page  28. 

A Matelotof  Carp,  &c. — See  page  277. 
Soles,  boiled  and  fried. — See  Appendix. 
Fowl  a la  Beshemell. — See  page  112. 
Chine  of  Minton. — See  page  16. 


* 


i'nf 


A Jugged  Hare. 

Rone  a hare,  and  put  the  bones  into  a small  soup  pot 
with  lean  ham,  six  or  eight  large  onions,  a faggot  of  thyme 
and  parsley,  a little  mace,  one  pint  of  stock,  and  a pint  o 
port  wine ; put  the  pot  on  the  fire  to  boil  for  two  hoursJj 
and  then  strain  it  off;  put  the  hare  on  the  fire  to  blanch,  in 
cold  water;  when  it  comes  to  a boil,  take  and  wash  it 
several  waters,  then  cut  the  legs  into  two  pieces,  the  lon§ 
way;  cut  the  shoulder  part  from  the  back;  then  split  th$ 
back  down,  and  cut  each  half  into  three  pieces ; then  puj 
it  into  a small  soup  pot,  and  the  liquor  the  bones  wen 
stewed  in  : cut  one  pound  of  ham,  fat  and  lean,  into  nea» 
pieces,  and  put  it  to  the  hare ; cover  the  meat  over  tvitl! 
white  paper,  and  then  the  lid  of  the  pot;  put  the  pot  into 
stewpan  of  water,  and  let  the  water  come  above  three  part! 
up  the  pot : put  it  on  to  boil ; it  should  boil  for  three  hours  ji , 
or  until  the  hare  is  quite  tender  ; (when  the  water  boir 
away  that  is  in  the  stewpan,  put  more  boiling  water)! 
w-hen  done,  put  it  on  the  dish,  the  hare  in  the  middle,  an 
the  ham  round  the  sides  ; skim  the  liquor  very  clean  fro: 
fat,  and  put  it  to  the  hare.  There  may  be  a few  butt 
onions  sent  up  on  the  hare.  It  should  be  sent  up  in  a de 
dish. 

N.B.  It  will  make  either  a middle  or  a flank  dish. 


large  dinners. 


SECOND  COURSE 


hickens. — See  page  134. 

scaloped  Oysters. — See  page  23. 

linage  (see  page  45)  and  Eggs. — See  page  82. 

iple  Pie. — See  page  82. 


page  82. 

ify. — See  page  31 . 
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Savoy  Cake. — See  Appendix. 
Maccaroni. — See  page  9. 

A Lobster. — See  page  32. 
Peal. — See  page  9. 


November  2. 

No.  307.  BILL  OF  FARE. 


FIRST  COURSE. 
Italian  Soup, 

removed  with  a 
1 of  MUTTON,  and  Haricot  Beans. 


SECOND  COURSE. 
Four  Plovers. 


tinted  and 
led  Chicken. 


Cutlets  of  Veal 
and  Ham,  &c. 


Salmon  and  Smelts. 


Steaks,  and 
• ster  Sauce. 


Tenderones  of 
Lamb,  and 
Mushrooms. 


Loin  of  Veal. 


Ham  and  Toast. 


Brocoli 

and  brown  sauce. 


| Artichoke  Bottoms, 
1 and  Italian  sauce. 


An  Omelet, 
and  sauce. 


Two  Easterlings. 


No.  307.  BILL  OF  FARE. 

FIRST  COURSE. 

ITALIAN  Soup. — See  page  20. 

Leg  of  M utton  (see  p.  1 32)  and  Haricot  Beans. — See  Ap. 
utlets  of  Veal  and  Ham. — See  page  189. 
inced  and  broiled  Chicken. — See  page  123. 
rlmon  and  Smelts. — See  Appendix. 

3nderones  of  Lamb  (see  p.26)  and  Mushrooms.— See  p.  1 7 . 
eef  Steaks. — Sec  page  122. 
iin  of  Veal. — Sec  page  49. 

SECOND  COURSE, 
overs. — See  page  55. 

•ocoli. — Sec  page  18. 
am  and  Toast. — Sec  page  G5. 
imer  Souffle. — See  page  105. 

1 Omelet. — See  page  32.  Put  a little  Sauce  Tourney 
d the  edge  of  the  omelet, 
tichoke  Bottoms. — See  page  44. 
sterlings. — See  Wild  Duck,  page  16. 
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November  3. 

No.  308.  BILL  OF  Fy\RE. 


FIRST  COURSE. 


Soup  a la  Heine , 

removed  with  a 
TURKEY,  roasted. 


A Raised  Pie. 
with  Mutton  and 
Potatoes. 

A Souties  of 
Sweetbread,  and 
Mushrooms. 

A Sparerib 
of  Pork. 

A Fillet  of 
Veal. 

A Neck  of 
Mutton, 
roasted. 

Bout  Saigneaux, 
and  sauce  hachis. 

A Case,  with 
mixed  Game. 

Sirloin  of  Beef. 


SECOND  COURSE. 


Four  Fart  ridges.  . 


Spillage  and 
Croutons. 

Ragout  Melll 

Apricot 

Tartlets. 

Jelly 

Marbre. 

Span'.h 
I utters. 

Beet  Root,  and 
Spanish  onions. 

Brocoli, 

and  Italian  saucei 
— , 

Two  Wild  Ducks. 


... 


No.  308.  BILL  OF.  FARE. 

FIRST  COURSE. 

SOUP  a la  Rente. — See  page  2. 

A Turkey,  roasted. — See  page  101. 

f Souties  of  Sweetbread  ancl  Mushrooms. — See  page  54. 

A Raised  Pie  of  Mutton  and  Potatoes. — See  page  35. 

Neck  of  Mutton,  roasted. — See  page  124. 

Fillet  of  Veal.— See  page  133. 

Spared b. — See  page  42. 

yj  Case  with  mixed  Game. 

Raise  a small  pie,  fill  it  with  bran,  and  bake  it;  when 
done,  clean  the  bran  out  of  it:  cut  up  any  cold  partridges! 
and  pheasants  into  neat  pieces,  and  put  them  into  a stewpanl 
with  half  a pint  of  stock,  to  make  hot;  they  should  not 
boil;  but  when  hot,  put  a little  pepper  and  .salt:  put  the 
game  into  the  pie,  and  six  yelks  of  eggs  that  have  beer 
boiled  hard;  put  the  gravy  over;  put  the  pie  on  a napkin.] 
This  is  very  good  cold,  for  supper. 

Rout  Saigneaux  and  Sauce  Hachis. — See  page  19b. 

Roast  Beef. — See  page  7. 


si 
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SECOND  COURSE. 

Partridges. — See  page  7. 

Ragout  Melle. — bee  page  9. 
sSpinage  and  Croutons. — See  page  45. 

Spanish  Fritters. — See  page  89. 

Jelly  Marbre. — See  page  73. 

Tartlets.— See  page  44. 

Brocoli  (see  page  IS)  and  Italian  Sauce. — See  Appendix. 
Beet  Root. — See  page  125. 

Wild  Ducks. — See  page  Id. 


November  4. 


No.  309.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Sante , 

removed  with  a 
FILLET  of  VEAL  a la  Daubc. 


lanquet  of 
ey  6l  TrutBes. 


A iUatelot  of 
Tench,  6cc. 


?e  Partridges 
Bcshemell. 


Pork  Cutlets,  and 
mashed  potatoes. 


A Chine  of  Mutton. 


SECOND  COURSE. 


A Pheasant. 


Stewed  Celery. 


Blanc  Mange. 


Shoulder  of  Lamb. 


% No.  309-  BILL  OF  FARE. 

FIRST  COURSE. 

•OUP  Sante. — See  page  38. 

'illet  of  Veal  a la  Daubc. — See  page  20. 
datelot  of  Tench. — See  page  7b. 

Hanquet  of  Turkey  and  Truffles. — Done  the  same  as  a 
nquet  of  Fowl. — See  page  72. 
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Goose. — See  page  1.5. 

Pork  Cutlets — See  page  94. 

Partridges  a la  Besheinell. — Sec  page  524* 
Chine  of  Mutton.— See  page  16'. 


SECOND  COURSE. 

A Pheasant. — See  page  18. 

Blanc  Mange. — See  page  6.5. 

Stewed  Celery. — See  page  512. 

A Charlotte. — See  page  173. 

Spinage,  &c. — See  page  45. 

Rhenish  Cream. — See  page  50. 
Shoulder  of  Lamb. — See  page  164* 


November  5. 

No.  310.  BILL  OF  FARE. 


FIRST  COURSE. 

ATurecn  of  Mutton  and  Broth, 
with  Roots, 

removed  with  a 

LOIN  OF  VEAL  u.  la  Eeshemell. 


SECOND  COURSE. 


Tzco  Easterlings. 


Beef  Collops 
a 1’Espaguoic. 


Tv  o Sweetbreads, 
larded,  and 
sorrel  sauce. 


Neck  of  Pork, 
roasted. 


Fillets  of  Hare, 
larded, 

and  small  onions. 


An  Emince  of 
Lamb,  and 
Blade  Bone  grilled 


Ribs  of  Beef. 
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No.  310.  BILL  OF  FARE. 

FIRST  COURSE. 

A TUREEN  of  Mutton  and  Broth.— See  page  lip. 

Loin  of  Veal  a la  Bcshcmell. — See  page  14. 

Sweetbreads  larded  (see  page  84)  and  Sorrel  Sauce. — 
1 1 ee  Appendix. 

Beef  Collops. — See  page  87, 

Neck  of  Fork  roasted. — See  page  CO. 

Shoulder  of  Lamb  hashed  and  broiled— See  page  185. 
Fillets  of  Hare  larded. — See  page  172. 

Ribs  of  Beef.  — See  page  23. 


SECOND  COURSE. 

Easterlings. — See  page  l6. 

Musli rooms  broiled. — See  page  66. 
Brocoli. — See  page  18. 

Jelly. — See  page  31. 

Salsifie,  fried. — See  page  6 ] . 

Artichoke  Bottoms. — See  page  44. 
Pigeons. — See  page  166. 


November  6. 

No.  311.  BILL  OF  FARE. 


FIRST  COURSE. 

Soup  Cressey , 

removed  with  a 

.EG  of  PORK,  boiled,  and  Greens. 


Pheasant  and 
Truffles,  6c c. 


Haricot  of  Mutton. 


■ Neat’*  Tongue 
' Cutlets  and 
Barberries. 


Fficandeau, 
and  an  emince. 


Chump  of  Beef. 


SECOND  COURSE. 


Three  Woodcocks. 


Maccaroni. 


Brocoli,  &c  sauce. 


t / 


Apple  Pie. 


Truffles. 


Ragout  Mcll6. 


Two  Wild  Ducks. 
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No.  311.  BILL  OF  FARE. 


FIRST  COURSE. 

I 

SOUP  Cressey. — See  page  47. 

Leg  of  Pork,  boiled,  &c. — See  page  112. 

Haricot  of  Mutton. — See  page  21. 

A Pheasant  and  Truffles. 

Braise  the  pheasant  the  same  as  in  page  41.  Put  truffle 
sauce  over  it  the  same  as  over  a turkey. 

Chine  of  Lamb. — See  page  68. 

Fricandeau  (see  page  28)  and  an  Emince. — See  page  84. 
Neat’s  Tongue  and  Barberries. — See  page  42. 

Roast  Beef. — See  page  7. 


SECOND  COURSE. 

Woodcocks. — See  page  24. 

Brocoli. See  page  18. 

Maccaroni. — See  page  9- 
Apple  Pie. — See  page  81. 

Ragout  Melle. — See  page  9. 

Truffles. — See  page  494. 

Wild  Ducks. — See  page  16, 

♦ . 
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November  7- 

No.  312.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  a la  Reinc, 

removed  with  a 
LOLN  OF  VEAL. 


Petit  Piles  of 
Sweetbread 
pud  Ram. 


Hashed  Beef 
aud 

Broiled  Bones. 


Crimped 
_'od,  ete. 


FIRST 

COURSE. 

Four  Partridges. 

Brocoli. 

Escaloped  Oysters. 

A Sucking 
Pig. 


A Pike, 
bakej. 


A 

Charlotte. 


A Savoy 
Cake. 


Ratifie 

Pudding. 


Saimit  of 
YV tUi  Duck. 


Lauio  Cutlets,  with 
puivrade  sauce. 


Maccaroni. 


Spinage  and 
Croutons. 


Chine  of  Mutton. 


Three  Teal. 


No.  312.  BILL  OF  FARE. 

FIRST  COURSE. 

SOL  P a ’a  Reine. — See  page  2. 

Loin  of  V'eaL — See  page  49. 

Ha.lieci  ic.  ancl  broiled  Bones — See  page  219. 

Petit  L - — Sec  Appendix 
A > uckmg  ig. — See  page  jQ. 

A Pike,  Laked. — ."ce  page  2 05. 

Crimped  Cod. — See  Appendix. 

Lamb  Cutlers  (see  page  9i)  and  Poivrade  Sauce. — See 
Appendix.  , 

Sabnie  of  Wild  Duck — See  page  30. 

Chine  oi  Mutton. — See  patre  l(j. 
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SECOND  COURSE. 

Partridges. — See  page  7. 

Escaloped  Oysters. — See  page  03. 
Broeoli. — See  page  IS. 

A Ratifie  Pudding* — See  page  106. 
Savoy  Cake. — See  Appendix. 

A Charlotte. — See  page  173. 
Maccaroni. — See  page  9. 

Spinage,  &c. — See  page  45. 

Teal. — See  page  9. 


November  8. 

No.  313.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Julie ny 

removed  with  a 
LEG  OF  MUTTON, 
and  Haricot  Beans. 


Three  Partridges, 
and  cabbage. 


Beef  Steaks,  and 
shalot  sauce. 


Breast  of  Lamb 
grilled,  and 
piquant  sauce. 


Two  Rabbits 
a la  Portugueze, 
and  mushrooms. 


Loin  of  Veal. 


SECOND  COURSE. 


Six  Pigeofis. 


Apple  Fritters. 


Artichoke  Bottoms, 
fried  in  batter. 


Stewed  Celery. 


Apricot  Tartlets. 


Two  Wild  Ducks. 
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No.  313.  BILL  OF  FARE. 

* t 


FIRST  COURSE. 

SOUP  Julien. — See  page  l6l. 

Leg  of  Mutton  (see  p.  132)  and  Haricot  Beans. — See  Ap. 
Beef  Steaks,  &c. — See  page  122. 

Partridge  (see  page  36)  and  Cabbage. — See  page  36. 

A Goose. — See  page  13. 

Rabbits  a la  Portugueze  (see  page  42)  and  Mushrooms. — * 
?ee  page  1 63. 

Breast  of  Lamb  grilled  (see  page  41)  and  Piquant  Sauce. — • 
• 'ee  Appendix. 

Loin  of  Veal. — See  page  49. 


SECOND  COURSE. 

Pigeons. — See  page  166. 

Artichoke  Bottoms. — See  page  180- 
Apple  Fritters. — See  page  88. 
Chantillie  Basket. — See  page  6l. 
Tartlets. — See  page  44. 

Stewed  Celery. — See  page  312. 

Wild  Ducks. — See  page  16. 


'November  Q. 

No.  314.  BII  L OF  FARE. 


FIRST  COURSE. 


Soup  a la  Tlamond, 

removed  with  a 

FILLET  of  VEAL  a la  Daube. 


Cutlets  of  Mutton 
Riblette. 


Small 

Mution  Pies.. 


Throe  Sweetbreads 
larded, 

and  an  emince. 


Veal  Oaves, 
and 

mushrooms. 


Sirloin  of  Beef. 


Si. CO  CD  COURSE. 


Tour  TartTr  -c 


Rice  Fritters, 
gi.wed. 


Brocoli. 


Salsifie, 

and  Italian  sauce. 


Small 

Savoy  Cakes. 


Tzco  Easterlings. 

O 


No.  314.  HILL  OF  FARE. 

FIRST  COURSE. 

SOUP  a la  Flamond. — See  page  12. 

Fillet  of  Veal  a la  Daube. — See  page  GO. 

Small  Mutton  Pies. — See  page  GO. 

Mutton  Cutlets  Riblette. — See  page  130. 

FJeck  of  Pork. — See  page  GO. 

Veal  Olives  (see  page  3)  and  Mushrooms. — See  page 
Sweetbreads  larded  (see  page  94)  and  an  Emince.— 
page  84. 

Roast  Beef. — See  page  7. 

SECOND  .COURSE. 

Partridges. — See  page  7. 

Brocoli. — See  page  18. 

Rice  Fritters,  glazed. — See  page  77- 
Orange  Souffle. — See  page  99- 
Small  Savoy  Cakes. — See  Appendix. 

Salsifie. — See  page  44. 


105. 

-See 


Easterlings.- 


-See  page  16. 
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November  10. 

No.  315.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  Sante , 

removed  with  a 


HAUNCH  OF  VENISON. 


Calves  Feet  a 

Pigeons  a la 

l’Espagnole. 

Crapaudine. 

Beef  Steak  Pie. 


. Blade  Bone  of 
jrk  a la  Broche, 

Matelot  of  Rabbit, 

and  mashed 

See. 

potatoes. 

Chine  of  Mutton. 


SECOND  COURSE. 
Four  Plovers. 


Darioles,  in  paste. 

< 

An  Omelet  Souffle. 

* 

Apple 

Pie. 

Spinage  and 
Croutons. 

Jelly. 

A Pheasant. 


> 


No.  315.  BILL  OF  FARE. 

FIRST  COURSE. 

. SOUP  Sante. — See  page  38. 

Haunch  of  Venison. — See  page  2. 

Pig  eons  a la  Crapaudine. — See  page  98. 

( Calves  Feet  a l’Espagnole. — See  page  285. 
Beef  Steak  Pie. — See  page  258. 

Matelot  of  Rabbit — See  page  333. 

Blade  Bone  of  Pork.  — See  page  508. 

• Chine  of  Mutton. — See  page  lG. 


SECOND  COURSE. 


Hi  Plovers. — See  page  55. 
y An  Omelet. — See  page'  32. 

||  Darioles. — See  page  39* 

| Apple  Pie. — See  page  81. 

! Jelly. — See  page  31. 
fSpinage,  8cc. — See  page  45. 
A Pheasant. — See  page  18. 
2 


November  11. 

No.  316'.  BILL  OF  FARE. 


FIRST  COURSE. 


Maccaroni  Soup } 

removed  with  a 

TURKE\  boiled,  and  Celery  Sauce. 


A Souties  of 
Mutton,  and 
poivrade  sauce. 


A Salmie  of 
Plover,  &c. 


A Ham  braised, 
and  greens. 


A Fricassee  of 
Chicken,  and 
Mushrooms. 


Semels  of  Veal, 
and 

shalot  sauce. 


SECOND  COURSE. 


Tzco  Chickens. 


Ribs  of  Beef. 


Peths. 


Brocoli,  and 
Italian  sauce. 


Artichoke  Bottoms, 
and  Italian  sauce. 


Crayfish  au 
Gratin. 


A Hare. 


T 


No.  316.  BILL  OF  FARE. 

FIRST  COURSE. 

MACCARONI  Soup. — See  page  150. 

A Turkey  boiled  (see  page  52)  and  Celery  Sauce. — See 
page  13. 

A Salmie  of  Plover. 

It  is  made  from  what  was  left  from  the  last  dinner.  Fol- 
low the  same  method  as  for  a Salmie  of  Wild  Duck. — See 
page  30. 

A Souties  of  Mutton  (see  page  38)  and  Poivrade  Sauce. 
— See  Appendix. 

Ham  braised. — See  page  14. 

Semels  (see  page  92)  and  Shalot  Sauce. — See  Appendix. 

Fricassee  of  Chicken. — See  page  37- 

llibs  of  Beef. — See  page  23. 
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' SECOND  COURSE. 

Chickens. — See  page  112. 

Brocoli  (see  page  18)  and  Italian  Sauce. — See  Appendix. 
Apple  Pie. — See  page  81. 

Crayfish  an  Gratin. — See  page  396- 
Peths. — See  page  32. 

'Artichoke  Bottoms. — See  page  44. 

A Hare. — See  page  18. 

November  12. 

No.  317.  BILL  OF  FARE. 


ti 


FIRST  COURSE. 

Soup  Sante, 

removed  with  a 
5 of  MUTTON,  and  Haricot  Beans. 


Ait  Pates  of 
ken  and  Ham 


Tenderones  of 
Teal,  and  Truffles. 


Neck  of  Pork, 
roasted. 


I s Feet  and 
Ears,  &c. 


Breast  of  Lamb 
grilled,  and 
shalot  sauce. 


Fillet  of  Veal. 


SECOND  COURSE. 


A Pheasant. 


Maccaroni. 


Mushrooms. 


A Gateau 
Millefleur. 


Ham  and  Eggs. 


Two  Wild  Ducks. 


No.  317-  BILL  OF  FARE. 

FIRST  COURSE. 

>01  P Sante. — See  page  38. 

.eg  of  Mutton  roasted  (see  page  132)  and  Haricot  Beans, 
ee  Appendix. 

| enderones  of  Veal  and  Truffles. — See  page  12. 
t ’etit  Pates. — See  Appendix. 

Leek  of  Pork. — See  page  21. 
heast  of  Lamb  grilled  (see  page  41)  and  Shalot  Sauce, 
•ee  Appendix. 

’’g3  Feet  and  Ears. — See  page  35. 
iilet  of  Veal. — See  page  138. 

o o 
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SECOND  COURSE. 

l Pheasant. — See  page  18. 

Mushrooms. — See  page  17. 

Maccaroni. — See  page  9. 

Gateau  Millefleur. — See  page  44. 

Ham  and  Eggs. — See  page  85. 

Ragout  Melle.-— See  page  9. 

Wild  Ducks. — See  page  16. 


November  13. 

No.  318.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  and  Bouillie , 

removed  with  a 

HAUNCH  OF  VENISON. 


A Blanquet of 
Turkey,  &c. 

A Civet  of 
Hare,  &c. 

v 

A Goose. 

. ( 

A Sparerib;, 
of  Pork, 

A Fillet  of 
Veal  a la 

■.  Daube. 

1- 



A Roulard  of 

Fricassee  of 

Mutton,  and  Roots. 

Rabbit, and  Onions. 

Chump  of 


... 


SECOND  COURSE. 

\ m m 

Four  Partridges. 


Compote  of  Apples. 


i: 


Fondues  in  Casdjj 


Atlets  of 
Oysters. 


Raspberry 

Tourte. 


Ragout)  IT 
Meiie. . Ff~ 


-ft 


Spinage  in  Boxes. 


- 

Jcllj. 


Three  Woodcocks. 


No.  318. : BILL  OF  FARE. 

FIRST  COURSE. 


SOUP  and  Bouillie. — See  page  30. 

Haunch  of  Venison. — See  page  2. 

Civet  of  Hare. — See  page  26.’  i.  ,• 

A Blanquet  of  Turkey.— See  page  72. 

Sparerib  of  Pork. — See  page  42. 

Fillet  of  Veal  a la  Daube. — See  page  20. 

A Goose. — See  page  15. 

Fricassee  of  Rabbit  and  Onions. — See  page  69. 

Rou  lard  of  Mutton  (see  p.29)  and  Haricot  Roots. — See  A} 
Roast  Beef. — See  page  7. 
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SECOND  COURSE. 

m I 

Partridges. — See  page  7. 

Fondues. — See  page  17. 

Compote  of  Apples. — See  page  56. 

Ragout  Melle. — See  page  9* 

Raspberry  Tourte. — See  page  17. 

Atlets  of  Oysters. — See  page  174. 

Jelly. — See  page  31. 

Spinage  in  Boxes. — See  page  347* 
Woodcocks. — See  page  ‘24. 

November  14.  ,a 
No.  319.  BILL  OF  FARE. 


\> 


FIRST  COURSE. 
Pea  Soup , 

removed  with  a 
LOIN  OF  VEAL. 


\Voodcocks  a la 
Tartar. 


Two  Chickens 
a la  Reine. 


primped 
Jod,  &c. 


Tongue  and 
Greens. 


Poulet  a la 
Duchesse. 


Chine  of  Mutton. 


SECOND  COURSE. 


Six  Snipes. 


An  Omelet, 
and  sauce. 


Brocoli, 
and  sauce. 


Beef 

Matelot  of 

Apple  Pie. 

Blanc 

Tremblanc, 

Carp,  and 

Mange. 

and  Roots. 

Eels. 

1 

Damson 

Pie. 


Artichoke  Bottoms, 
and  Italian  ^auce. 


Mushrooms. 


Two  Ducks. 


No.  319-  BILL  OF  FARE. 

FIRST  COURSE. 

| PEA  Soup. — See  page  104. 

Loin  of  Veal. — See  page  49- 
Woodcocks  h la  Tartar. — See  page  72. 

Matelot  of  Carp  and  Eels. — See  page  277. 
Beef  Treniblanc. — See  page  13. 

Crimped  Cod,  Sec. — See  Appendix. 

Poulet  a la  Duchesse. — See  page  12. 

Tongue  and  Greens. — See  page  55. 

| Chine  of  Mutton. — See  page  16. 

o o 2 
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SECOND  COURSE. 


Brocoli  (see  page  18)  and  Sauce. — See  Appendix. 

An  Omelet  (see  page  32)  and  Sauce  Tournev. — See  Ap- 
pendix: . 

Apple  Pie. — See  page  81. 

Snipes. — See  page  24. 

Damson  Pie. — See  page  494. 

Blanc  Mange. — See  page  65. 

Mushrooms. — See  page  17. 

Artichoke  Bottoms. — See  page  44. 

Ducks. — See  page  363. 


November  15. 

No.  320.  BILL  OF  FARE. 


FIRST  COURSE. 


Rice  Soup, 

removed  with  a 

LEG  of  PORK  boiled,  and  Greens. 


A Pheasant,  and 
Cabbage. 


Beef  Steaks,  and 
Oyster  Sauce. 


Neck  of  Mutton, 
and  Haricot  Beans. 


Sheeps  Rumps  and  I 
Kidneys,  &c.  | 


A Duck  braised, 
and  Turnips. 


Fillet  of  Veal. 


SECOND  COURSE. 


Six  Pigeons. 


Anchovy  Toast. 


- 


Spinage  and  Eggs., 


A Chantillie 
Cake. 


Slewed  Oysters. 


Crayfish. 


A Hare. 


No.  320.  BILL  OF  FARE. 

FIRST  COURSE. 


■ 


RICE  Soup. — See  page  9 1. 

Leg  of  Pork  boiled,  &c. — See  page  112. 

Beef  Steaks  and  Oyster  Sauce. — See  page  504. 
Pheasant  and  Cabbage. — See  page  4 1 . 
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Neck  of  Mutton  roasted  (see  page  124)  and  Haricot  Beans. 
■ — See  Appendix. 

A Duck  braised,  8tc. — See  page  27- 
Sheeps  Rumps  and  Kidneys. — See  page  37. 

Billet  of  Veal. — See  page  13S. 


SECOND  COURSE. 


Pigeons.— See  page  166. 

S pm  age  (see  page  45)  and  Eggs.— See  page  82. 
Anchovy  Toast.— See  page  78. 

Chantillie  Cake. — See  page  77. 

Crayfish. — See  page  304. 

Stewed  Oysters. — See  page  178. 

A Hare. — See  page  18. 


November  16. 

No.  321.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Saute, 

removed  with  a 
HAUNCH  OF  VENISON. 


Mutton  and 
Potatoe  Pie. 


Pork  Cutlets,  and 
mashed  potatoes. 


A Loin  of  l eal. 


' Palates  rolled, 
nd  a ragout. 


A Frioandeau, 
and  an  emincc. 


SECOND  COURSE. 


Foui'  Partridges. 


Beet  Root,  and 
Spanish  onions,  &c. 


Brocoli,  and 
Italian  sauce. 


Stewed  Celery. 


Maccaroni. 


A Sirloin  of  Beef. 


Two  Easterlings. 


n 
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No.  321.  BILL  OF  FARE. 

FIRST  COURSE.  ' J 

SOUP  Sante. — See  page  38. 

Haunch  of  Venison. — See  page  2. 

Pork  Cutlets. — See  page  94. 

A Mutton  and  Potatoe  Pie. — See  page  3d. 

Loin  of  V eal. — See  page  49. 

Fricandeau  (see  page  28)  and  an  Emince. — See  page  84. 
Ox  Palates  rolled,  &c. — See  page  6. 

Roast  Beef. — See  page  7. 

. 1 • 

SECOND  COURSE. 

Partridges. — See  page  7- 

Brocoli  (see  page  18)  and  Italian  Sauce. — See  Appendix. 
Jelly. — See  page  31. 

Maccaroni. — See  page  9- 
Stewed  Celery. — See  page  dl2. 

Beet  Root. — See  page  125 
Easterlings. — See  page  32. 


November  17. 

No.  322.  BILL  OF  FARE. 


FIRST  COURSE. 


Giblet  Soup , 

removed  with  a 

FILLET  OF  VEAL. 


Beef  Olives,  and 
small  onions. 


Risoles,  in  paste. 


Neck  of  Pork, 
roasted. 


A Casserole  of 
tabbits,  and  Rice 


Veal  and  Ham 
Cutlets,  &c. 


yl  Chine  of  Mutton. 


SECOND  COURSE. 


A Pheasant. 


Cheesecakes. 


Artichoke  Bottoms, 
tried. 


Fondues,  in  cases 


Spinage,  in  boxes 


Apricot  Tartlets. 


Tiro  Wild  Ducks. 
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No.  322.  BILL  OF  FARE. 

FIRST  COURSE. 

GIBLET  Soup. — See  page  6. 

Fillet  of  Veal. — See  page  138. 

Risoles  in  Paste. — See  page  147. 

Beef  Olives. — See  page  36. 

Meek  of  Pork. — See  page  20. 

Veal  and  Ham  Cutlets. — See  page  189. 

A Casserole  of  Rabbit. — See  page  306. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 

A Pheasant. — See  page  18. 

Artichoke  Bottoms,  fried. — See  page  180. 
Cheesecakes. — See  page  32. 

Fondues,  &c. — See  page  17- 
Tartlets. — See  page  44. 

Spinage,  in  Boxes. — See  page  347. 

Wild  Ducks. — See  page  16. 


November  18. 

No.  323.  BILL  OF  FARE. 


FIRST  COURSE. 

Tureen  of  Mutton  and  Broth , 
with  Roots, 

removed  with  a 

LOIN  of  VEAL  a la  Beshemell. 


Fricassee  of 
IfChicken,  and 
1 Mushrooms. 


Lamb  Cutlets  a 
l’ltalienne. 


A Neck  of 
Venison. 


Civet  of  Hare. 


Blanquet  of  Veal. 


Ribs  of  Beef 


SECOND  COURSE. 


Tour  Partridges. 

O 


Ragout  Melle. 

Brocoli  a la 
Flamond. 

. 

Compote  of 
Pippins. 

Damson 

Pic. 

Spanish 

Fritters. 

Salsific. 


An  Omelet. 


A Hare. 
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No.  323.  BILL  OF  FARE, 

FIRST  COURSE. 

TUREEN  of  Mutton  and  Broth. — See  page  119. 
Loin  of  Veal  a la  Beshemell. — See  page  14. 

Lamb  Cutlets. — See  page  91. 

Fricassee  of  Chicken,  &c. — See  page  37- 
Neck  of  Venison. — See  page  36. 

Blanquet  of  Veal. — See  page  73. 

Civet  of  Hare. — See  page  26. 

Ribs  of  Beef. — See  page  23. 


SECOND  COURSE, 

Partridges. — See  page  7. 

Brocoli  a la  Flamond. — See  page  99* 
Ragout  Melle. — See  page  9- 
Spanish  Fritters. — See  page  89. 
Damson  Pie. — See  page  494. 

Compote  of  Pippins. — See  page.  56v 
An  Omelet. — See  page  32. 

Salsifie. — See  page_44. 

A Hare. — See  page  18. 
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November  19- 


No.  324.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  Saute, 

removed  with  a 

SUCKING.  PIG. 


Beef  Palates, 
reed  and  rolled, 
and  a ragout. 


A Souties  of 
Sweetbread,  with 
- shalot-sauce. 


•restphalia 
Ham, 
braised, 
d greens . 


Neck  of 
Mutton, 
roasted. 


A T urkey, 
boiled,  with 
oyster  and 
celery  sauce 


A Fricassee  of 
ibbits  4c  Onions 


Three  Partridges, 
a la  Perigurd. 


Loin  of  Leal. 


SECOND  COURSE. 


Three  IVoodcocks. 


Livers  of  Poultry 
a la  Broche. 

Mushrooms, 
in  boxes. 

1 

Quince 

A Charitillie 

Raspberry 

Tourte. 

Basket. 

Tourte. 

.1 

Spinage  in  boxes. 

Ham  and  Eggs. 

Two  Chickens : one  larded. 


f 

No.  324.  BILL  OF  FARE, 


FIRST  COURSE. 

SOUP  Smite. — See  page  38. 

A Sucking  Pig. — See  page  59. 

Souties  of  Sweetbread  (see  page  54)  and  Shalot  Sauce, 
-See  Appendix.  * 

' Ox  Palates,  rolled,  &c. — -See  page  6. 

A Turkey  boiled,  and  Oyster  Sauce. — See  page  52, 

Neck  of  Mutton,  roasted. — See  page  124. 

Ham. braised. — See  page  14. 

Partridges  a la  Perigord. — See  page  518. 

A Fricassee  of  Rabbits,  and  Onions. — See  page  69. 

. J*oin  of  Veal, — See  page  49, 
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SECOND  COURSE. 

Woodcocks. — See  page  24. 

Mushrooms  (see  page  17)  in  Boxes. — See  page  547. 
Livers  of  Poultry. — See  page  92. 

Chan  till  ie  Basket. — See  page  6l. 

Raspberry  Tourte. — See  page  17. 

Quince  Tourte,  made  of  Quince  Marmelade. — See  Ap. 
Ham  and  Eggs. — See  page  85. 

Spinage,  in  boxes. — See  page  347. 

Chickens. — See  page  134. 


in 

4 


November'  20. 

No.  325.  BILL  OF  FARE. 


FIRST  COURSE. 


Vermicelli  Soup y 

removed  with  a 


HAUNCH  of  LAMB  larded,  and 
Piquant  Sauce. 


Fricassee  of 
Chicken 
and  mushrooms. 

Two  Woodcocks 
a la  Tartar. 

1 

Turkey  and 
Truffles. 

Ham, 

braised,  and 
greens. 

Neck  of 
Pork, 
roasted. 

Scorch  Collops. 


Compote  of 
Pigeons. 


Loin  of  V eal. 


SECOND  COURSE. 


Four  Partridges. 


Tartlets  of 
Raspberry. 


Spinage  and 
Ensrs. 


Stewed  Celery. 


Almond 

Cheesecakes. 


I] 


Six  Snipes. 


No.  325.  BILL  OF  FARE. 

FIRST  COURSE. 


VERMICELLI  Soup.— See  page  16. 

Haunch  of  Lamb  larded  (see  page  53)  and  Piquant  Sauce 
— See  Appendix. 

Fricassee  of  Chicken  (see  page  37)  and  Mushrooms.- 
See  page  165. 
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Woodcocks  a la  Tartar. — See  page  72. 

A Turkey  and  Truffles. — See  page  4. 

A Ham  braised,  and  Greens. — See  page  14. 
ISeck  of  Pork,  roasted. — See  page  20. 
Scorch  Col  lops. — See  page  4y. 

Compote  of  Pigeons. — See  page  Ilf). 

Loin  of  Veal,  roasted. — See  page  4f). 


Partridges. — See  page  7. 

Tartlets  of  Raspberry — See  page  44. 
Spinage  and  Eggs. — See  page  4o. 
Fondues. — See  page  17- 
Stewed  Celery. — See  page  5 i 2. 
Almond  Cheesecakes. — See  page  408. 
Snipes. — See  page  24. 


November • 21. 

No.  326.  BILL  OF  FARE 


FIRST  COURSE. 


Tureen  of  Hodge  Podge , 

removed  with  a 
HAUNCH  OF  VENISON. 


Small 
Mutton  Pies. 


Elade  Bone  of 
Pork  a la  Broche, 
& mashed  potatoes. 


■ ulard  of  Mutton 
and  roots. 


Volevent,  with  a 
Ragout  MclI6. 


Chump  of  Beef. 


SECOND  COURSE. 


Four  Partridges. 

O 


Brocoli. 

Atlcts  of  Oysters. 

Apple  Pie. 

Jelly 

Damson 

Tourte. 

. 

Crayfish. 


Salsific, 
fried  in  batter. 


Six  Snipes. 
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No.  326.  BILL  OF  FARE.  \ 

FIRST  COURSE. 

A TUREEN  of  Hodge  Podge.— See  page  88. 

Haunch  of  Venison.— See  page  2. 

Blade  Bone  of  Pork,  See. — See  page  508. 

Small  Mutton  Pies. — See  page  20. 

Fillet  of  Veal.— See  page  1 33- 

Volevent,  with  a Ragout  Melle. — See  page  235. 

Roulard  of  Mutton  (see  p.  29)  and  Roots. — See  Ap. 
Roast  Beef. — See  page  7. 


SECOND  COURSE. 

Partridges. — See  page  7* 

Atlets  of  Oysters. — See  page  174. 
Brocoli. — Seepage  18. 

Jelly. — See  page  31. 

Damson  Tourte. — See  page  55. 

Apple  Pie. — See  page  81. 

Crayfish. — See  page  304. 

Salsifie,  fried. — See  page  6l. 

Snipes. — See  page  24. 


November  22. 

No.  327.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  a la  Reine , 

removed  with  a 
JjEG  of  PORK  a la  Boisseau. 


Lamb’s  Head,  &c. 

I,. 

Calf’s  Feet 
a l’Espagnole. 

* 

A Goose. 

Beef 

Trcmblanc, 

A Neck  of 
Veal, 
roasted. 

and  roots. 

Venison  Cutlets 
Riblette. 

A Fowl  a la 
Besliemcll. 

Chine  of  Mutton. 


SECOND  COURSE. 
A Pheasant. 


Artichoke  Bottom*, 
fried. 


Truffles. 


Ratifie 

Pudding. 

Blanc 

Mange, 

A 

Charlotte. 

Smoaked  Salmon, 
in  a case. 

An  Omelet. 

Two  Wild  Ducks. 


/ 
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No.  327.  BILL  OF  FARE. 


FIRST  COURSE. 

SOL  P a la  Reine. — See  page  2. 

Leg  of  Pork  a la  Boisseau. — See  page  47. 
Calves  Feet  a l’Espagnole. — See  page  285. 
Lamb’s  Head,  &.c. — See  page  21. 

Neck  of  Veal,  roasted. — See  page  129. 
Beef  Tremblanc,  &c. — See  page  IS. 

A Goose.— See  page  15. 

A Fowl  a la  Besheinell. — See  page  1 12. 
Venison  Cutlets. — See  page  454. 

Chine  of  Mutton. — See  page  16. 


SECOND  COURSE. 


heasant. — See  page  18. 
Truffles.— See  page  494. 
Artichoke  Bottoms. — See  pag 
A Charlotte. — See  page  173. 
Blanc  Mange. — See  page  65. 
Ratifie  Pudding. — See  page  ] 
Omelet. — See  page  32. 

moaked  Salmon. — See  page 
Wild  Ducks. — See  page  16. 


6?1- 


November  23. 

No.  328.  BILL  OF  FARE. 


FIRST  COURSE. . 


Soup  a la  Flamond , 

removed  with  a 

LEG  of  MUTTON,  and  Endive. 


A Sahnie  of 
Wild  Duck. 


A Frieandeau,  with 
an  emince. 


Ox  Rumps  and 
Cabbage. 


Loin  of  Veal. 


SECOND  COURSE-. 


Six  Snipes. 


Fat  Livers,  in  cases. 


Stewed  Celery. 


Des  Peu 
d’Amour, 
with  currant 

jelly- 

* 

Breast  of 
Veal 

ragouted. 

Pigeon  Pie. 

Neck  of 
Poik. 

Compote  of 
Pippins  a la 
C'r&me. 

Rice 

Fritters, 

glazed. 

Cutlets  of 

Sweetbread, 
with  fine  herbs. 

Spillage  and  Eggs. 

Ragout  of  Palata 


Trco  Rabbits. 


No.  328.  BILL  OF  FARE. 

* ) . 

FIRST  COURSE. 


SOUP  a la  Flamond. — See  page  12. 

Leg  of  Mutton,  roasted  (see  page  132)  and  Endive.-||; 
See  Appendix. 

A Frieandeau  (see  page  28)  and  an  Emince. — See  p.  84 
A Salmie  of  Wild  Duck, — See  page  30. 

Neck  of  Pork. — See  page  20. 

Pigeon  Pie. — See  page  130. 

Breast  of  Veal,  ragouted. — See  page  5. 

Cutlets  of  Sweetbread,  &c. — See  page  152. 

Ox  Rumps  and  Cabbage. — See  page  5. 

Loin  of  Veal. — Sec  page  49. 


SECOND  COURSE. 


Snipes. — See  page  24.  x 

Stewed  Celery. — See  page  512. 

Fat  Livers. — See  page  92. 

.Rice  Fritters. — See  page  77. 

Pea  d’Amour. — See  page  243. 

Compote  of  Pippins  a la  Creme. — See  page  56. 
Ragout  Melle. — See  page  9- 
Spinage  (see  page  45)  and  Eggs. — See  page  82- 
Ragout  of  Palates. — See  page  6. 

Rabbits. — See  page  10. 


November  24. 

No.  329.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Cressey , 

removed  with  a 
HAUNCH  OF  VENISON. 


Snipes 
a la  Tartar. 


Tencierones  of 
Lamb  and 
Mushrooms. 


\"eck  of 

Three 

A Chine  of 

eal  a la 

Chickens 

Bacon,  and 

shemcll. 

a la  Reine. 

greens. 

Petit  PAt£j  of 
Sweetbread. 


Cutlets  of  Mutton 
Piiblctte. 


Sirloin  of  Beef 


SECOND  COURSE. 


Four  Woodcocks. 


Spinage  in  boxes. 


BrocoJi, 

and  Italian  sauce. 


1 

Cheesecakes 

A Trifle. 

Apple 

Fritters. 

Salsifie, 

Mushrooms, 

fried. 

in  boxes. 

A Pheasant. 
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No.  329.  BILL  OF  FARE. 

» • 

FIRST  COURSE. 

SOUP  Cressey. — See  page  47. 

Haunch  of  Venison. — See  page  2. 

Tenderones  of  Lamb  (see  page  26)  and  Mushrooms. — 
See  page  17. 

Snipes  a la  Tartar,  the  same  as  Woodcocks. — See  p.  72- 
A Bacon  Chine. — See  page  30. 

Three  Chickens  a la  Reine. — See  page  42. 

Neck  of  Veal  a la  Beshemell. — See  page  14. 

Mutton  Cutlets  Riblette.- — See  page  130. 

Petit  Pates  of  Sweetbread. — See  Appendix. 

Roast  Beef. — See  page  7. 


t * 

SECOND  COURSE. 

Woodcocks. — See  page  24. 

Brocoli  (see  page  18)  and  Italian  Sauce. — See  Appendix. 
Spinage,  in  Boxes.-r-See  page  347- 
A Trifle. — See  page  8. 

Apple  Fritters. — See  page  88. 

Cheesecakes. — See  page  32. 

Salsifie,  fried. — See  page  6 1 . 

Mushrooms  (see  page  17)  in  Boxes. — See  page  347- 
Pheasant. — See  page  18, 
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November  25. 

No.  330.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Julien, 

removed  with  a 

FILLET  of  VEAL  a la  Daube. 


out  Saigneaux, 
id  sauce  hachis. 

A Matelot  of 
Tench. 

enison 
| ->asty, 
L aised. 

A Leg  of 
Lamb, 
roasted. 

Jugged 
Hare  in  a 
raised  Pie. 

ee  Partridges, 
ad  cabbage. 


Pigs’  Feet  and 
Ears,  &c. 


Chine  of  Mutton. 


SECOND  COURSE. 


Four  Plovers. 


Fondues  in  cases. 

Artichoke  Bottoms, 
and  Italian  sauce. 

“ 

Gateau 

Milletleur. 

Jelly. 

Apple  and 
BarberryPie 

- 

Peths  fried. 

Escaloped  Oysters. 

Two  Wild  Ducks. 


No.  330.  BILL  OF  FARE. 

FIRST  COURSE. 

OUP  Julien. — See  page  iGl. 
it  Fillet  of  Veal  & la*Daube. — See  page  20. 
t Matelot  of  Tench. — See  page  76. 

Tout  Saigneaux  and  Sauce  Hachis. — See  page  196. 

.eg  of  Lamb,  roasted. — See  page  37- 

Jugged  Hare,  in  a raised  Pie. 

| -aise  the  pie,  and  fill  it  with  bran  ; finish  and  bake  it; 
n done,  clean  the  bran  well  out  of  the  pie,  and  put  the 
^ in. — See  page  548. 
enison  Pie,  raised. — Sec  page  405. 
igs  Feet  and  Ears. — See  page  35. 
aaridge  (see  page  30)  and  Cabbage. — See  page  36. 
l|  bine  ot  Mutton. — See  page  16. 

*p  - ;/ 
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SECOND  COURSE. 


Plovers. — See  page' 55. 

Artichoke  Bottoms. — See  page  44. 
Fondues. — See  page  17. 

Jelly. — See  page  31. 

Apple  and  Barberry  Pie. — Sec  page  125. 
Gateau  Milleflcur. — See  page  44. 
Escaloped  Oysters. — See  page  23. 

Peths. — See  page  32. 

Wild  Ducks. — See  page  1 6. 


November  26. 

No.  331.  BILL  OF  FARE. 


FIRST  COURSE. 


Soujj  a la  Flamondy 
removed  with  a 

LEG  OF  MUTTON, 
and  Haricot  Beans. 


A Fowl  a la 
Beshemell. 


White  Collops,  and 
mushrooms. 


Calf's  Head, 
hashed  Ac. 

A 

Sucking 

Pig. 

A Neck  of 
Venison. 

A Civet  of 
Hare. 

Veal  and  Ham 
Cutlets,  Ac. 

Ribs  of  Beef. 


SECOND  COURSE. 


Six  Snipes. 


Maccaroni. 


Stewed  Celer" 


Blanc 

Mange. 


Chantillie 

Cake. 


Compote 

Pippini 


Mushrooms. 


I* 


An  Omelet;  ■ ; i 


Tzto  Chickens. 


If 


No.  331.  BILL  OF  FARE. 

FIRST  COURSE. 


SOUP  ii  la  Flamond. — See  page  12. 

Leg  of  Mutton  (sec  page  132)  and  Haricot  JBeans. — 2 

Appendix.  

White  Collops,  &c. — See  psge  15. 
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A Fowl  a la  BeshcmelE — See  page  112. 
A Sucking  Pig. — See  page  5g. 

Neck  of  Venison. — See  page  36. 

Call  s Head,  hashed,  Sec. — See  page  S. 
A Civet  of  Hare. — See  page  26'. 

Veal  and  Ham  Cutlets. — See  page  189- 
Roast  Beef. — See  page  7. 


SECOND  COURSE. 

Snipes. — See  page  24. 

Stewed  Celery. — See  page  512. 
Maccaroni. — See  page  9- 
ChantHlie  Cake. — See  page  77. 
Compote  of  Pippins. — See  page  50'. 
Blanc  Mange. — See  page  65.  ' 

An  Omelet. — See  page  32. 
Mushrooms. — See  page  17- 
Chickens. — See  page  134. 


November  27. 


No.  332.  BILL  OF  FARE. 


FIRST  COURSE. 
Italian  Soup, 

removed  with 

BEEF  Tremblanc,  and  Roots. 


Lamb  Cutlets 
a I’ltalicnne. 


A Salmie  of 
Wild  Duck. 


SECOND  COURSE. 
A Pheasant .' 


Sparerib 
of  rork. 


A Turkey, 

A Fillet  of 

roasted. 

Veal. 

A Soutics  of 
Venison,  $tc. 


Tripe, 

fried  in  batter. 


Chine  of  Mutton. 


Ham  and  Eggs. 

Brocoli 

and  Italian  sauce. 

Rhenish 

A Savoy 

Orange 

Cream. 

Cake. 

Jelly. 

Salsific, 
fried  in  battej. 


Atlcts  of 
Palates. 


Two  Wild  Ducks. 


i 


/ 
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No.  332.  BILL  OF  FARE. 

, FIRST  COURSE. 

ITALIAN  Soup. — See  page  20. 

Beef  Tremb lane,  &c. — See  page  13. 

Salmie  of  Wild  Duck — See  page  30. 

Lamb  Cutlets. — See  page  C)l. 

A Turkey,  roasted. — See  page  101. 

Fillet  of  Veal. — See  page  138. 

Sparerib. — See  page  42. 

Tripe,  fried  in  Batter.- -See  page  233. 

Souties  of  Venison  (same  as  Mutton.) — See  page  38. 
Chine  of  Mutton. — See  page  1 6. 


SECOND  COURSE. 


Pheasant. — See  page  18. 

Brocoli  (see  page  18)  and  Italian  Sauce — See  Appendix. 
Flam  and  Eggs. — See  page  85, 

Orange  Jelly — See  page  06. 

Savoy  Cake. — See  Appendix. 

Rhenish  Cream. — See  page  50. 

Atlets  of  Palates. — See  page  315. 

Salsifie  fried. — See- page  6l. 

Wild  Ducks. — See  page  16. 


November  28. 

No.  333.  BILL  OF  FARE. 


FIRST  COURSE. 


Vermicelli  'Soup, 

removed  with  a 
HAUNCH  OF  VENISON. 


Tenderones  of 
Veal  and  Truffles. 


Petit  Patfs  of 
Veal  and  Ham 


Neck  of 
Veal,  a la 
Beshemell. 


A Goose. 


A Lee  of 
Pone 
roasted. 


Poulard 
a la  Puchcsse. 


Woodcocks 
a la  Tartar. 


SECOND  COURSE. 
Six  Snipes. 


\ Brocoli. 

and  Italian  sauce. 

Stewed  Oysters, 
and  Croutons. 

A Ratif\c 
Puddiug. 

Apple 

Pie. 

Savoy 

Cake. 

Ham  and  Toast. 

Slewed  Celery. 

* 


Chump  of  Beef. 


Tzco  Rabbits. 


/ 
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}\To.  338.  BILL  OF  FARE. 

* t 


FIRST  COURSE. 


'VERMICELLI  Soup. — See  page  16. 

Haunch  of  Venison. — See  page  2. 

Petit  Pates  of  Veal  and  Ham. — See  page  362. 
Tenderones  of  Veal,  &c. — See  page  12. 

A Goose. — See  page  15. 

Leg  of  Pork,  roasted. — See  page  179- 
Iseck  of  Veal  a la  Beshemell. — See  page  14. 
Woodcocks  a la  Tartar. — See  page  72. 
Poulard  a la  Duchesse. — See  page  12. 

Roast  Beef. — See  page 


SECOND  COURSE. 


Snipes. — See  page  24. 

Stewed  Oysters. — See  page  178. 

Brocoli  (see  page  18)  and  Italian  Sauce. — See  Appendix- 
Savoy  Cake. — See  Appendix. 

Apple  Pie. — See  page  81. 

Ratifie  Pudding.— See  page  106. 

Stewed  Celery. — See  page  512. 

Rabbits. — See  page  10. 

Ham  and  Toast. — See  page  65. 
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November  2.9- 

No.  334.  BILL  OF  FARE. 


— _ - 

FIRST  COURSE. 

Soup  Sante, 

removed  with  a 

l 

HAM  braised,  and  Greens. 

- 

SECOND  COURSE. 
Three  Teat. 

A Currie  of 
Rabbit, 
with  rice. 

three  Sweetbreads 
larded,  and  an 
emince. 

Brocoli  a la 
Flamond. 

Fat  Livers  ala 
Broehe. 

A Turbot, 
8c  Fillets  of 
Sole,  fried-. 

Three 
Chickens 
a la  Reine. 

jNIatelot  of 
Tench  and 
Eels,  &c. 

Apple  Pie. 

A Wax 
Basket  of 
Crayfish. 

Damson 

Tourte- 

A Duck,  boned, 
forced,  6c  braised, 
and  Spanish  Skauce. 

A Rim,  with  a 
SaJmie  of  Snipes. 

Ragout  j\Iell£. 

Mushrooms, 

broiled. 

Loin  of  Veal. 

- . . . 

Four  Partridges. 

. . 

No.  334.  BILL  OF  FARE. 


FIRST  COURSE. 

SOUP  Sant6. — Sec  page  38. 

Ham  braised. — S£e  page  14. 

Sweetbreads  larded  (see  page  94)  and  an  Emince. — See 

page  84. 

Currie  of  Rabbit,  &c. — See  page  16'. 

Mate  lot  of  Tench,  &c. — See  page  73. 

Chickens  a la  Reine. — See  pase  42. 

Turbot  and.  Sole,  fried. — See  Appendix. 

A Rim,  with  a Salinie  of  Snipes. 

Raise  a rim  about  an  inch  and  a half  high,  bake  it,  and  put 
the  salinie  in. — SeeSalmie  of  Wild  Duck,  page  30. 

A Duck  braised  (see  page  27)  and  Spanish  Sauce. 
See  Appendix. 

Lojn  of  Veal. — Sec  page  4Q. 


SECOND  COURSE. 

Teal. — Sec  page  9. 

Eat  Livers,  ike. — See  page  92. 

Brocoli  a la  Diamond. — See  page  99. 
Damson  Tourte. — Sec  page  55. 

Wax  Basket. — See  Appendix. 

Apple  Pie. — See  page  b‘i. 

■ Mushrooms  Broiled. — See  page  66. 
Ragout  Melle. — See  page  9. 
Partridges. — See  page  7. 


November  30. 

No.  335.  BILL  OF  FARE. 


FIRST  COURSE. 


Soup  a la  Heine, 

removed  with  a 

FILLET  of  VEAL  a ia  Daube, 


i Lein  of  Lamb, 
raised,  & celery. 


A Souties  of 
Beef  Kidneys,  &c. 


I freast  of 
Veal, 
i agouted. 


A Cod’s 
Head,  &c. 


A Neck  of 
Venison, 
and  roots. 


Po'ork  Cutlets,  and 
r rushed  potatoes. 


Fillet  of  Beef 
a I’Espaguolp. 


Ch  ine  of  Mutton. 


SECOND  COURSE. 
Thi  re  Woodcocks. 


Escaloped  Oysters, 


Spioage  and  Eggs, 


Gooseberry 

Tart. 

Apple 

Fritters. 

Raspberry 

Tourte. 

it . 

Artichoke  Bottoms, 
tried. 


Maccaroni. 


Tzco  Wild  Ducks. 


No.  335.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  A la  Reiue. — Sec  page  2. 

Fillet  of  Veal  a la  Daube. — See  page  20. 

Beef  Kidneys. — See  page  231. 

Loin  of  Lamb  braised,  and  Celery  Sauce.—- Sec  page  6. 
Cod’s  Head,  See. — See  Appendix. 
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Chine  of  Mutton. — See  page  16. 

Neck  of  Venison,  and  Roots. — See  page  15. 
Breast  of  Veal,  ragouted. — See  page  5. 

Fillet  of  Beef  a la  Espagnole. — See  page  29. 
Pork  Cutlets,  &c. — See  page  94. 


SECOND  COURSE. 

Woodcocks. — See  page  24. 

Spinage  (see  page  45)  and  Eggs. — See  page  82. 
Escaloped  Oysters. — See  page  23. 

Raspberry  Tourte. — See  page  17. 

Apple  Fritters. — See  page  88. 

Gooseberry  Tart. — See  page  73. 

Maccaroni. — See  page  9. 

Artichoke  Bottoms,  fried. — See  page  180. 

Wild  Ducks. — See  page  16. 


December  1. 

No.  336.  BILL  OF  FARE. 


FIRST  COURSE. 


Knuckle  of  Veal  and  Ilice} 

removed  with  a 

TURKEY  AND  CHESNUTS,  &c. 


Mutton,  and 
Potatoe  Pie. 

Compote  of  Pigeon 
and  mushrooms. 

Loin  of 

Haunch  of 

A Chine  of 
Bacon,  and 

Veal. 

Venison. 

greens. 

Two  Rabbits 
a la  Portugueze, 
and  Trudies. 

A Volevent  with 
Chicken. 

A Sirloin  of  Beef. 


SECOND  COURSE. 


Ti£o  Easterlings. 


Beet  Root,  and 
Spanish  onions. 

Ham  and  Eggs. 

Cederata 

Cream. 

App:e  and 
Barberry 
Pie. 

Jelly. 

Ragout  Melik 

Salsifie, 
fried  in  batter. 

A Ilare. 
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No.  336.  BILL  OF  FARE. 


FIRST  COURSE. 

Rice  Soup,  with  a Knuckle  of  Veal. 

THE  veal  should  be  boiled  until  very  tender,  so  tliat  th* 
bones  will  pull  out. 

Turkey  and  Chesnuts. — See  page  36. 

Compote  of  Pigeon,  &c. — See  page  ] 19. 

A Mutton  and  Potatoe  Pie. — See  page  35. 

A Bacon  Chine,  and  Greens. — See  page  30. 

Haunch  of  Venison. — See  page  2. 

Loin  of  Veal. — See  page  49. 

A Volevent,  with  Chicken,  &c. — See  page  235. 

Two  Rabbits  a la  Portugueze,  and  Truffles. — See  page  42. 
A Sirloin  of  Beef. — See  page  7. 


SECOND  COURSE. 

Easterlings. — See  page  16. 

Ham  and  Eggs. — See  page  85. 

Beet  Root,  and  Spanish  Onions. — See  page  512. 
Jelly. — See  page  31. 

Apple  and  Barberry  Pie. — See  page  125. 
Cederata  Cream. — See  page  33. 

Salsifie. — See  page  6l. 

Ragout  Melle. — See  page  9. 

A Hare. — See  page  18. 
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December  2. 

No.  337.  BILL  OF  FARE. 


FIRST  COURSE. 

A Tm  'cen  of  1\1  utton  and  Broth, 
with  Roots, 
removed  with  a 

LEG  of  PORK  a U BOISSEAU. 


Two  Chickens 
i la  Reine. 


A Civet  of 
Hare,  &e. 


Haunch  of 
Lamb,  lard* 
erl„  and 
haricot 
beans.  See- 


SECOND  COURSE. 


Two  Widgeons. 

o 


Artichoke  Bottoms, 
and  Italian  sauce. 


Spinage  in  Boxes. 


Neck  of 
Venison. 

Fillet  of 
"Beef  larded, 
and  Spanish 
onions  and 
sauce. 

Gooseberry 

Tart. 

Rhenish 

Cream. 

Cheese- 

cakes. 

i j 

1 - 

Fat  Livers  a la 
Broche. 

Scorch  Collops, 

, with  truffles  and 
morels. 

i . 

Six  Pigs  Tongues, 
and  greens. 

Mushrooms 
in  Boxes. 

. 

. ....... ' J.  A 

Chine  of  Mutton. 

' ...  r C --  - 

Two  Cf lichens . 

one  larded. 

No.  337.  BILL  OF  FARE. 

FIRST  COURSE. 

MUTTON  and  Broth,  &,c. — See  page  1 If). 

Leg  of  Pork  a la  Boisseau. — See  page  47. 

A Civet  of  Hare.- — See  page  26. 

Chickens  a la  Reinc. — See  page  42. 

Fillet  of  Beef,  larded,  &c. — See  page  29. 

Neck  of  Venison. — See  page  36. 

Haunch  of  Lamb  larded,  (see  page  33)  and  Haricot  Beans. 
- — See  Appendix. 

Pigs  Tongues  and  Greens. 

O O 

Boil  them  the  same  as  other  tongues;  peel  and  trim  them, 
and  put  them  on  a dish,  with  greens  round  them. 

Scorch  Col  lops,  See. — See  page  49* 

Chine  of  Mutton. — See  page  16. 

SECOND  COURSE.  | 

Widgeons,  see  Wild  Ducks,  page  l6. 

Spinage,  in  Boxes. — See  page  347* 

Artichoke  Bottoms. — See  page  44. 
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Cheesecakes. — See  page  32. 

Rhenish  Cream. — See  page  50. 

(Gooseberry  Tart. — See  page  7^-  * 

Livers  of  Poultry. — See  page  92. 

Mushrooms,  (see  page  17)  in  Boxes. — See  page  3 47- 
Chickens. — Sec  page  1S4. 


Decetnber  S. 

No.  338.  BILL  OF  FARE. 


FI11ST  COURSE. 
Flemish  Soup , 

removed  with  a 

I LF.G  OF  LAMB  boiled,  LOIN  fried, 
and  Spinage. 


i Souths  of  Fowl, 
and  mushrooms 


Grenadines, 
and  sorrel  sauce. 


\\  Fillet  of 
Weal  a la 
Daube. 


A Goose. 


A Neck  of 
Mutton,  and 
haricot 
beans. 


Two  Sweetbreads 
larded,  and  an 
emincc. 


Fricassee  of 
Rabbit,  and 
onions. 


SECOND  COURSE. 

* * 

-■<0» 

Six  Snipes. 

/ 

Sal  si  fie, 
fried  in  batter. 

Eggs 

a la  Toulet. 

A Savoy 
Cake. 

Jelly. 

A Rati  fie 
Pudding. 

Ribs  of  Beef. 


Maccaroni. 

Atlets  of  Oystets. 

A Pheasant. 


No.  338.  BILL  OF  FARE. 

FIRST  COURSE.  * 

FLEMISH  Soup. — See  page  122. 

Leg  of  Lamb  boiled,  & c. — See  page  136. 

Grenadines  (see  p.  85)  and  Sorrel  Sauce. — See  Appendix. 
Souties  of  Fowl,  &c. — See  page  84. 

Neck  of  Mutton  (see  p.  124)  and  Haricot  Beans. — Sec  Ap. 
A Goose. — See  page  15. 

Fillet  of  Veal  a la  Daubc. — Sec  page  20. 

Fricassee  of  Rabbit,  and  Onions. — See  page  69. 
Sweetbreads  larded  (see  p.  Q4)  and  an  Eniince, — See  p.  84. 
Ribs  of  Beef. — See  page  23. 
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SECOND  COURSE. 


Snipes. — See  page  *24. 

Eggii  a lu  Pouht. 

Poach  six  nevv-4aid  eggs,  as  soft  as  they  will  bear  taking  1 
tip,  and  put  beshemell  over  them. 

Salsiiie  fried. — See  page  6l. 

Rati  fie  Pudding. — See  page  1 0(3. 

Savoy  Cake. — See  Appendix. 

Atlets  of  Oysters. — See  page  174. 

Maccaroni. — See  page  Q. 

A Pheasant. — See  page  18. 


December  4. 

No.  339.  BILL  OF  FARE. 


FIRST  COURSE. 


Mock  Turtle , 

removed  writh  a 
TURKEY,  with  Chesnuts  and  Sausages. 


i Reef  Palates, 
[forced  and  rolled, 
' with  a ragout. 


Semels,  and 
piquant  sauefi. 


f : — 

1 

Damson 

Tuurte. 

I 

A Chantillie 
Basket. 

Apple  Pie. 

Chine  of 
Lamb. 

Keck  of 
Venison. 

A Sucking 
Pig. 

1 

. 

♦beat’s  Tongue  in 
Cutlets,  and 
barberries. 


Two  Partridges, 
and  cabbage. 


Loin  of  Veal. 


SECOND  COURSE. 
Tivo  Wild  Ducks. 


Red  Cabbage 
a FAiemand. 


Broiled 

Mushrooms. 


Brocoli  a la 
plamond. 


Beet  Root,  and  ' 
Spanish  onions. 


Ribs  of  Lamb. 


No.  339.  BILL  OF  FARE. 

FIRST  COURSE. 

MOCK  Turtle. — See  page  22. 

Turkey  and  Chesnuts,  &c. — See  page  36. 

Semels  (see  page  9*2)  and  Piquant  Sauce. — See  Appendix. 
Beef  Palates  rolled,  See. — See  page  6. 

A Sucking  Pig. — See  page  59. 
iNeck  of  Venison. — See  page  36. 
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Chine  of  Lamb. — See  page  172- 
Partridge  (see  page  36)  and  Cabbage. — See  page  36. 
Neat’s  Tongue  in  Cutlets,  and  Barberries. — See  page  42. 
Loin  of  \ eal. — See  pmge  49. 


SECOND  COURSE. 

Wild  lAicks: — See  page  16. 

Broiled  Mushrooms. — See  p'>ge  66. 

Red  Cabbage  a l’Alemand. — See  page  144. 
Apple  Fie. — See  page  81. 

Chantillie  Basket. — See  page  6i. 

Damson  Tonrte. — See  page  55. 

Beet  Root,  and  Spanish  Sauce. — See  page  512, 
Brocoli  a la  Flamond. — See  page  yy. 

' Ribs  of  Lamb. — See  page  74. 


Decern  her  5. 

No.  340.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Ju/ien, 

removed  with  a 
HAUNCH  OF  VENISON. 


Snipes  a la 
Tartar. 

A Broiled  Fowl, 
with  mushrooms. 

1 Loin  of 
h Veal  a [a 
Mesheinell. 

A Raised 
Pie,  with 
Partridge. 

Neck  of 
Pork,  and 
same  rober. 

Matelot  of 
Rabbits. 


Mutton  Cutlets 
Ribie  le. 


(hump  of  Beef. 


SECOND  COURSE. 


Four  Woodcocks . 


Spinage  and 
Croutons. 

Truffles. 

A Ginger 
Souffle,  and 
wino  sauce. 

A Wax 
Baiket  of 
Crayfish. 

A Gateau 
Milleileur 

Sliced  Brawn. 


Ham  and  Toast. 


Four  Plovers. 


5Q0 


% 


I 


No.  340.  BILL  OF  FARE, 

FIRST  COURSE. 

SOUP  Julien. — See  page  l6l. 

Haunch  of  Venison. — See  page  2. 

Snipes  il  la  Tartar. — See  page  72. 

Broiled  Fowl  and  Mushrooms. — See  page  165. 

Neck  of  Pork  roasted  (see  page  20)  and  Sauce  Rober. — 
See  Appendix. 

A Partridge  Pie. — See  page  28- 

Loin  of  Veal  a.  la  Beshemell. — See  page  14. 

Mutton  Cutlets  Riblette. — See  page  130. 

Matelot  of  Rabbit. — See  page  333. 

Roast  Beef.— See  page  7. 


SECOND  COURSE. 

Four  Woodcocks. — See  page  24. 
Truffles. — See  page  494. 

Spinage,  See. — See  page  45. 

Gateau  Millefleur. — See  page  44. 

A Wax  Basket,  Sec. — See  Appendix. 

A Ginger  Souffle,  See. — See  page  105. 
Ham  and  Toast.  —See  page  65. 

Sliced  Brawn. — See  page  7« 

Plovers.— See  page  55. 


December  6. 

No.  341.  BILL  OF  FARE. 


FIRST  COURSE. 


A Tureen  of  11  ochre  Pod<rc . 

removed  with  a 

LOIN  OF  VEAL  a la  BeshemclI. 


Three  Breasts  ot' 
Fowls  larded,  and 
an  e mince. 


Petit  Pates  of 
Chicken  and  Ham. 


Neck  of 
Venison, 
and  roots. 


Crimped 
Cod,  &c. 


A Goose. 


Lamb  Cutlets  it 
l'ltaiienne. 


Grenadines  of 
Duck,  and 
Spanish  sauce. 


Chine  of  Mutton. 


SECOND  COURSE. 
Six  Snipes. 


Artichoke  Bottoms, 
t ried  in  butter. 

Cauliflower  it  la 
BesheinelL. 

* ■ 

Damson 

Pie. 


Jelly. 


Apple  and 
Barberry 
Pie. 


-4- 


Stewed  Celery. 


Salsifie, 
fried  in  batter. 


A Hare. 


No.  341.  BILL  OF  FARE. 

FIRST  COURSE.  . 

HODGE  Podge. — See  page  88.  # 

Loin  of  Veal  a Ja  Beshemell. — Sec  page  14. 

Petit  P cites  of  Chicken. and  Ilam. 

Put  three  parts  minced  chicken,  and  one  part  mincetl 
ham  that  has  been  braised  ; put  some  hot  bcshemell  to  the 
mince,  squeeze  a little  lemon,  and  put  a few  drops  of  gar- 
lic, or  shalot  vinegar,  some  pepper  and  salt,  and  a very 
little  sugar;  fill  the  pates  the  last  thing,  and  put  them  on  a 
napkin. 

Breast  of  Fowl  larded  (see  page  109)  and  an  Emince.— ♦ 
Sec  page  84. 

A Goose. — See  page  15. 

Crimped  Cod,  8tc.— Sec  Appendix. 

Neck  of  Venison,  and  Roots. — See  page  15. 

Grenadines  of  Duck,  &,c. — See  page  4b  t. 

Lamb  Cutlets. — See  page  yl. 

Chine  of  Mutton.— See  page  16. 
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SECOND  COURSE. 

Snipes. — See  page  24. 

Cauliflower. — See  page  18. 

Artichoke  Bottoms,  fried. — See  page  180. 
Apple  and  Barberry  Pie, — See  page  125. 
Jelly. — See  page  31. 

Damson  Pie. — See  page  404. 

Salsifie  fried,  8cc. — See  page  fil. 

Stewed  Celery. — See  page  512. 

A Hare. — See  page  18. 


December  7- 

No.  342.  BILL  OF  FARE. 


FIRST  COURSE. 


Pea  Soup, 

removed  with  a 

LEG  of  MUTTON,  and  Haricot  Beans. 


A Souties  of 
Hare. 


Beef  Steaks,  and 
oyster  sauce. 


A Tongue, 
and  greens. 


Crimped 
Cod,  See. 


Two 
Chickens  a 
la  Reine. 


Matelot  of  Tench, 
&c. 


Breast  of  Lamb 
grilled,  Sec. 


Fillet  of  Veal. 


SECOND  COURSE. 
A Pheasant. 


Spinage  and  Eggs, 
poached. 

* 

Mushrooms. 

A 

Darioles, 

A Savoy’ 

Charlotte. 

in 

paste. 

Cake. 

Maccaroni. 

Escaloped  Oysters. 

Two  Rabbits. 


No.  342.  BILL  OF  FARE. 


FIRST  COURSE. 

PEA  Soup. — See  page  104. 

Leg  of  Mutton  roasted  (see  page  132}  and  Haricot  Beans. 
— See  Appendix. 

Beef  Steak's,  and  Oyster  Sauce. — See  page  #04. 

A Souties  of  Hare. — See  page  52.  ** 

Chickens  a la  Reine. — See  page  42. 

Crimped  Cod,  See. — See  Appendix.  * ■ 
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— See  Appendix, 

Mateiot  of  1’encdi. — See  page  70. 
Loin  of  \ eal. — See  page  4y. 


Tongue  and  Greens. — See  page  35. 

Breast  of  Lamb  grilled  (see  page  41)  and  Piquant  Sauce. 


SECOND  COL  USE. 


Plieasant. — See  page  18. 

Mushrooms. — See  page  17. 

Spinage,  (see  page  43)  and  Eggs. — See  page  8g. 
Savoy  Cake. — See  Appendix. 

Darioles. — See  page  sy. 

A Charlotte. — See  page  17.3. 

Escaloped  Oysters. — See  page  23. 

Maccaroni. — See  page  9. 

Kabbits. — See  page  10. 


December  8. 


No.  343.  BILL  OF  FARE. 


FIRST  COURSE. 


SECOND  COURSE. 


So  ftp  a fa  Heine , 


removed  with  a 
HAUNCH  OF  VENISON. 


Four  Partridges . 


Haricot  of  Tcnderones  of 

Mutton.  Veal  and  Trudies. 


Ragout  Mdlle. 


Brocoii, 

and  Indian  sauce. 



fillet  of  Turkey  and 
d a la  ChesuUts, 

eaell.  & c. 


braised,  ano  i’uils.  “ Tartlets. 


greens. 


Feet  and 
Fan,  Acc. 


Lamb’s  Head,  &c  Stewed  Celery.  Fondues,  m cases. 


Sirloin  of  Beef. 


Two  Ducks. 


y ci 
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No.  343.  BILL  OF  FARE. 


FIRST  COURSE. 

SOUP  Sante. — See  page  S8. 

Haunch  of  Venison. — See  page  2. 
Tenderones  of  \(eai,  &,c.-  -See  page  12. 
Haricot  of  Mutton. — See  page  21. 

Ham  braised,  &c. — See  page  14. 

A Turkey  and  Chesnuts,  Sec. — See  page  36, 
Fillet  of  Veal  a la  Beshemell. — See  page  84- 
Lamb’s  Head,  &c. — See  page  390- 
Pigs  Feet,  &c. — See  page  35. 

Roast  Beef. — See  page  7- 


SECOND  COURSE. 

Partridges. — See  page  7. 

Brocoli  (see  page  18)  and  Italian  Sauce. — See  Appen 
Ragout  Melle.-  -See  page  9. 

Tartlets. — See  page  44. 

ATrifle. — See  page  8. 

.Puffs. — See  page  132. 

Fondues. — See  page  17* 

Stewed  Celery. — See  page  512. 

Ducks. — See  page  363. 
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December'  9* 

No.  344.  BILL  OF  FARE. 


first  course. 

Tureen  of  Ox  Rumps, 

removed  with  a 
LOIN  OF  VEAL. 


Blanquet  of 
Turkey  and 
Mushrooms. 


Three  Partridges, 
a la  Beshemell. 


Neck  of 
Venison, 
roasted. 

Three 
Chickens 
and  celery 
sauce. 

A Chine  ol 
Bacon,  and 
greens. 

A Timbal  of 
Maccaroni  and 
Chicken. 

Moruc  a la 
Creme. 

Chine  of  Mutton. 


SECOND  COURSE. 


Three  Woodcocks. 


Picked  Crab. 


An  Omelet  Soullle 
and  Flemish  sauce 


Mushroom 
Fritters, with 
custard. 

Jelly. 

Small 

Safoy 

Cakes. 

Spinage  and 
Croutons. 

Atlets  of  Oysters. 

Tzvo  JYidgcons. 


No.  344.  BILL  OF  FARE. 


FIRST  COURSE.  * 

TUREEN  of  Ox  Rumps. — See  page  281. 

Loin  of  Veal. — See  page  49. 

Partridges  a la  Beshemell. — See  page  524. 

Blanquet  of  Turkey  and  Mushrooms. — See  page  48. 

A Bacon  Chine. — See  page  30. 

Chickens  and  Celery  Sauce. — See  page  13. 

Neck  of  Venison. — See  page  30. 

Moreau  a la  Creme. — See  page  109. 

Timbal,  Sec. — See  page  58. 

Chine  of  Mutton. — See  page  10, 

SECOND  CQUfj.SE. 

Woodcocks. — See  page  24. 

Omelet  (see  page  32)  and  Flemish  Sauce. — See  Ap. 
Picked  Crab. — See  page  78. 

Small  Savoy  Calces. 

They  are  made  in  the  same  manner  as  the  large  ones, 
sec  Appendix.  Bake  them  in  tartlet  pans;  and  butter,  Hour, 
and  sugar  them,  the  same  as  large  moulds, 

q q 2v;  * 
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Jelly. — See  page  31. 

Mushroom  Fritters. — See  page  243. 
Atlets  of  Oysters. — See  page  174. 
Spinage,  &c. — See  page  45. 
Widgeons. — See  page  16. 


December  10. 


No.  345.  BILL  OF  FARE. 


FIRST  COURSE. 
Italian  Soup, 

removed  with  a 

LEG  of  LAMB  boiled,  LOIN  fried, 
and  Spinage. 


A Souties  of 
Venison,  &c. 

White  Collops,  and 
Mushrooms. 

A Goose. 

A Raised 
Pie,  with 
Pigeons. 

A Fillet  of 
Veal. 

A Fricassee  of 
labbits  & Onions. 


A Saltnib  of 
Widgeon. 


Ribs  of  Beef. 


SECOND 

COURSE. 

Three  Woodcocks. 

Cauliflower, 
i a la  Flamond. 

Spinage  in  boxes. 

Cheesecakes 

A Savoy 
Cake. 

• 

Orange 

Tourte. 

Mushrooms, 
in  boxes. 

Fat  Livers  a la 
Brochc. 

A Pheasant. 

No.  345.  BILL  OF  FARE. 

FIRST  COURSE. 

ITALIAN  Soup. — See  page  20. 

Leg  of  Lamb  boiled,  &c. — See  page  136. 

White  Collops. — See  page  15. 

ASoulies  of  Venison,  same  as  Mutton. — See  page  38. 
Fillet  of  Veal. — See  page  138. 

A Goose. — See  page  15. 

Raised  Pigeon  Pie. — See  page  173. 

'Salmie  of  Widgeon. — See  page  30. 

A Fricassee  of  Rabbits,  and  Onions. — See  page  69 • 

, Ribs  of  Beef. — See  page  23. 


/ 


* 
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SECOND  COURSE. 

Woodcocks. — See  page  24. 

Spinage,  in  boxes. — See  page  S4Y. 

Savoy  Cake. — See  Appendix. 

Orange  Tourte. — See  page 
Cheesecakes. — See  page  S2. 

Fat  Livers. — See  page  92. 

Cauliflower  a la  Flaiuond. — §ee  page  92. 
Mushrooms  (see  page  I?)  in  Boxes. — See  page  547. 
A Pheasant. — See  page  18. 


December  11. 

»>■*•/  ♦ • 


No.  346.  BILL  OF  FARE. 


FIRST 

COURSE. 

Soup  Sante , 

removed  with  a 

TURKEY  AND  TRUFFLES. 

Sweetbreads, 
larded,  and 
sorrel  sauce. 

Fillet  of  Pork, 
braised,  and 
rober  sauce.  j 

'[ 

Breast  of 
Veal 

ragouted. 


Stewed 
Venison, 
and  roots. 


I 


Neck  of  ! 
Mutton,  and 

haricotbeans 

.1 


Two  Partridges 
a la  Perigord. 


A Fowl  a la  Daube, 
larded,  and  endive. 


Loin  of  Veal. 


SECOND  COURSE. 


Two  Easterlings. 


Beet  Root,  and 
Spanish  onions. 

Stewed  Celery. 

**  * * 

- 

4 

Damson 

Rhenish 

Apple 

Tourte. 

Cream. 

berry  Pie. 

- i - 

An  Omelet. 

Brawn. 

Two  Rabbits. 


No.  340'.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  Sante. — See  page  38. 

Turkey  and  Truffles. — See  page  4. 

Fillet  of  Pork,  8t.e. — See  page  13. 

Sweetbreads  larded  (see  page  84)  and  Sorrel  Sauce.- 
jkSec  Appendix. 

Neck  of  Mutton  (see  page  124)  and  Haricot  Beans. 
See  Appendix. 


4 
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Stewed  Venison,  and  Roots. — See  page  15. 

Breast  of  Veal,  ragouted. — See  page  5. 

A Fowl  a la  JDuube  (see  page  3)  and  Endive. — See  Ap- 
pendix. 

Partridges  a la  Perigord. — See  page  518. 

Loin  of  Veal. — See  page  49. 


SECOND  COURSE. 
Easterlings.— See  page  1 6. 

Stewed  Celery. — See  page  512. 

Beet  Root,  See. — Sec  page  512. 

Apple  and  Barberry  Pie. — See  page  125. 
Rhenish  Cream. — Sec  page  50. 

Damson  Tourte. — See  page  55. 

Brawn. — See  page  7. 

An  Omelet. — See  page  32. 

Rabbits. — See  page  10. 


December  12. 

No.  347.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  Cresset/, 

removed  with  a 
HAUNCH  OF  VENISON. 


Scorch  Collops, 
» 


Mutton  Cutlets 
lliblette. 


Chine  of 

Neck  of 

Leg  of  l*o rk 

Lamb,  and 

ATal  a la 

boiled,  and 

Meringues. 

A Trifle. 

chervil. 

Beshcmell. 

greens. 

t. 

Compote  of 
Pigeoft,  with 
Mushrooms. 


Two  Beef  Kidneys, 
one  forced  and 
braised,  and  one 
shreded,  &c. 


Chump  of  Beef. 


SECOND  COURSE. 


Six  Snipes. 


Truffles. 


Mushrooms. 


Rice  Fritters 
glazed. 


Ragout  of  Palates. 


Artichoke  Botto 
fried  in  batter. 


A Pheasant. 


m 


No.  347.  BILL  OF  FARE. 

t ' " ' 

FIRST  COURSE. 

SOUP  Cressey. — See  page  47. 

Hannch  of  Venison. — See  page  2. 

Mutton  Cutlets. — See  page  130- 

Scorch  Collops. — See  page  49. 

Leg  of  Pork  boiled,  &c. — See  page  112. 

Neck  of  Veal  & la  Beshemell. — See  page  14. 

A Chine  of  Lamb,  and  Chervil  Sauce. — See  page  172. 

Compote  of  Pigeons. — See  page  1 19* 

TziO  Beef  Kidneys,  otic  forced. 

Make  an  incision  in  the  kidney,  and  scoop  a little  of  it 
out;  fill  the  place  up  with  forced  meat;  braise  it  for  two 
hours,  and  the  other  kidney  at  the  same  time : take  the 
kidney  that  is  not  forced,  and  shread  it  very  fine ; put  it 
into  a stewpan,  with  some  sauce  ravigot  that  is  quite  hot; 
for  the  Sauce,  see  Appendix.  Put  the  shreaded  kidney  orv 
a dish,  and  the  other  in  the  middle.  Garnish  with  paste 
or  croutons. 

Roast  Beef. — See  page-7. 


O 


SECOND  COURSE. 

Snipes. — See  page  24. 

Mushrooms. — See  page  17. 

Truffles,  sent  in  a Napkin. — See  page  4. 
Rice  Fritters. — See  page  77. 

A Trifle. — See  page  ti. 

Meringues. — See  Appendix. 

Ragout  of  Palates. — See  page  G. 
Artichoke  Bottoms,  fried. — See  page  180 
A Pheasant. — See  page  18- 


6oo 

December  13. 

No.  34§.  BILL  OF  PARK. 


FIRST 

COURSE.” 

Rice  Soup, 

removed  with  a 
LOIN  OF  VEAL. 

Ox  Rumps,  and 
cabbage. 

A Volevent  MelfC 

Ham  • 
braisecl.’and 
greens. 

Salmon  and 
Fillers'0  of 
Soles,  fried. 

Three 
Chickens 
a ia  Reiite. 

A Case,  with 'a 
Civet  of  Hare. 

A Fricandeau,  and 
sorrel  sauce.  | 

A Chine  of  Mutton. 

' i_ 

SECOND  COURSE. 


Four  Partridges. 

O 


Escalopcd  Oynters. 


Brocoli  a la 
diamond. 


Compote  of 
Bip+uoo* 


131atlc 


Mange. 


Apricot 

Tartlets. 


Stewed  Endive. 


Crayfish. 


■ 


A Hare. 


No.  348.  BILL  OF  FARE. 

FIRST  COURSE. 


RICE  Soup. — See  page  91.  - 
Loin  of  Veal. — See  page  49- 

Volevent  (see  page  38)  with  a Ragout. — See  page  9. 

Ox  Rumps. — See  page  .5. 

Chickens  a la  Rcine. — See  page  42. 

Ham  braised. — See  page  14. 

A Fricandeau  (see  p. 28)  and  %prrel  Sauce. — See  Appendixt 
• A Case  (see  page  6l6)  with  a Civet  of  Hare. — See  p.  26. 
Chine  of  Mutton. — See  page  J(i. 


SECOND  COURSE. 


Partridges. — See  page  7. 

Brocoli  a la  Etairiond. — See  page  99. 
Escaloped  Oysters. — See  page  23. 
Tartlets. — See  page  44. 

Blanc  Mange. — See  page 65. 
Compote  of  Pippins. — See  ptvgc  46.  t 
Crayfish. — See  page  304. 

Stewed  Endive. — See  Appendix. 

A Hare. — See  page  18. 


c 
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DecemUer  14. 

No.  349-  BILL  OF  FARE. 


...  V.ti 

..  ui  La 


FIRST  COURSE. 
Vermicelli  Soup , 

removed  with  a 

BRISKET  of  BEEF  THEM  BLANC, 
and  Roots. 


— 

Beef  Steaks  aud 
slialots. 

Morue  a la  Crfiffie. 

Neck  of 

| VcnisOH, 

roasted. 

Fish. 

A Leg  of 
Lamb, 
roasted. 

1 

Tenderones  of 
! Veal  a la  Foulet. 

1 

Sheeps  Rumps  and 
Kidneys. 

SECOND  COURSE. 

v v ' ' v 

Th  ree  JVoodcocks. 


Fillet  of  V eal. 


Fried  Eggs. 

Spinage  ana 
croutons. 

%.  y 

Fondues  in 
cases. 

Apple  and 
Barberry 

Rice 

Fritters. 

Broeoli  a 
IT  talieune. 

Crayfish  au  Gratin. 

Two  Fowls. 


No.  349.  BILL  OF  FARE. 

FIRST  COURSE. 

VERMICELLI  Soup. — See  page  1(5. 

Brisket  of  Beef  Tremblanc,  Sec. — See  page  IS. 

Morue  a la  Creme. — See  page  109- 
Beef  Steaks. — See  page  122. 

Fish. — See  Appendix. 

Leg  of  Lamb,  roasted.' — See  page  21. 

Neck  of  Venison, — See  page  3(5. 

Sheeps  Rumps  and  Kidneys. — See  page  37- 
Tenderoncs  of  Veal  a la  Foulet. — See  page  12.  Put 
Sauce  & la  Heine  over  them. 

Fillet  of  Veal. — See  page  138. 


SECOND  COURSE. 

Woodcocks. — See  page  24. 

Spinage,  &c. — Sec  page  45. 

Fried  Eggs. — See  page  207- 
Rice  Fritters. — S«e  page  77. 
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Apple  and  Barberry, Pie. — See  page  125. 

Pond ues. — See  page  17. 

Crayfish  au  Gratin. — See  page  396. 

Brocoli  (see  page  18)  and  Italian  Sauce. — See  Appendix. 
Two  Fo-wls. — See  page  134. 


December  1.5. 

No.  350.  BILL  OF  FARE. 


FIRST  COURSE. 


Gibltt  Soup  ilia  Tortue , 

removed  with  a 

TURKEY  AND  CIIESNUTS,  &c. 


Sirloin  of  Beef 


Lamh  Cutlets  a 
I’ltaiienne. 

Fillets  of  Fowl, 
and  Truffles. 

Neck  of 
Venison. 

A Chine  of 
Bacon,  and 
greens. 

A Loin  of 
Veal. 

1 

A Matelot  of 
Rabbit. 

Fillet  of  Salmon, 
and  Capers. 

SECOND  COURSE. 


Three  Partridges. 


Brawn. 


Mushrooms. 


A Gateau 

Jelly 

A Savoy 

Millefleur. 

JMarbre., 

Cake. 

Stewed  Celery. 


Beet  Root,  and 
Spanish  Onions. 


Two  Wild  Ducks. 


No.  350.  BILL  OF  FARE. 

FIRST  CQURSE. 

GIBLET  Soup. — See  page  6. 

Turkey  and  Chesnuts,  &c.' — See  page  36. 

Lamb  Cutlets  (see  page  91)  and  Italian  Sauce. — See  Ap- 
pendix. 

Fillets  of  Fowls,  and  Truffles. — See  page  63. 

A Matelot  of  Rabbit. — See  page  333. 

Fillets  of  Salmon,  and  Capers. — See  page  43. 

Loin  of  Veal. — See  page  49- 

Bacon  Chine,  and  Greens. — Sec  page  30. 

Neck  of  Venison. — See  page  36. 

Roast  Beef. — See  page  7. 
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SECOND  COURSE. 

Partridges. — See  page  7- 
Mushrooms. — See  page  17. 

Brawn. — See  page  7. 

Savoy  Cake. — See  Appendix. 

Jelly  Marbre. — See  page  7-3. 

Gateau  Millefleur. — See  page  44. 

Beet  Root. — See  page  512. 

Stewed  Celery. — See  page  312. 

Wild  Ducks. — See  page  l(i. 

December  16. 

No.  351.  BILL  OF  FARE. 


■■y 


FIRST  COURSE. 

Soup  SUJltt'y 

removed  with  a 
HAUNCH  OF  VENISON. 


Beef  Palates 
tiled,  forced,  and 


a ragout. 


Minced  and 
broiled  Turkey. 


wo  Necks 
t Lamb  a la 
he vans  de 
frieze. 


A Goose. 


Calf’s  Head 
hashed  and 
grilled,  ficc. 


A Souties  of 
Sweetbread,  See. 


Compote  of 
Pigeon,  with 
mushrooms. 


Chine  of  Mutton. 


SECOND  COURSE. 


A Pheasant. 


— 


Omelet,  &c. 


Maccaroni, 


Orange 

| A Chantillie 

Damson 

Tourte. 

Basket. 

Tourte. 

r*; » ;•  / * 

Ragout  Mell6. 


Brocoli 
a la  Crihne. 


A Hare. 


No.  351.  BILL  OF  FARE.  ' 

FIRST  COURSE. 

SOUP  Sante. — See  page  38. 

Haunch  of  Venison. — Sec  page  2. 

Minced  and  broiled  Turkey. — See  page  123.' 

Beef  Palates. — See  page  6. 

Calf’s  Head,  &e. — Sec  page  3. 

A Goose. — See  page  15. 

Two  Necks  ol  Lamb  a la  Chevaux  dc  Frieze. — See  p.  48. 
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Compote  of  Pigeon.- — See  page  I IQ. 

A Sou  ties  of  Sweetbread. —See  page  54 
Chine  of  Mutton, — See  page  1(5. 


SECOND  COURSE. 
See  page  18. 


A Pheasant 

Maccaroni. — See  page  9- 
An  Omelet. — See  page  32. 
Damson  Tourte. — See  page  55. 
Orange  Tourte. — Sec  page  9(5. 
Chantillie  Basket. — ’See  page  6. 
Brocoli. — See  page  18. 

Ragout  Melle. — See  page  9- 
A Flare. — See  page  18. 


December  17- 
No.  352.  BILL  OF  FARE 


FIRST  COURSE. 

A Tureen  of  Mutton  and  Broth, 
with  Moots, 

removed  with  a 


LEG  of  PORK  a ]a  Boisseau. 


A Duck 
a.  l’ltalienne. 

Sweetbreads, 
larded, & an  emince 

Fillet  of 

Araised  Pie, 

Neck  of 

Veal 

with  mutton 

Venison, 

a,  la  Daube. 

& potatoes. 

-roasted. 

Fillets  of  Rabbit, 

A Roulard  of 

larded,  and 

Mutton,  and 

■ sorrel  sauce.  ' 

sauce  piquant. 

Ribs  of  Beef. 


No.  352.  BILL  OF  FARE. 

FIRST  COURSE. 


MUTTON  and  Broth. — See  page  1 IQ. 

Leg  of  Pork  ala  Boisseau. — See  page  47. 

Duck  k l’italienne. — See  page  St )5. 

Sweetbreads  larded  (see  p.  94)  and  an  EraJncc. — *S«(  'v 

P.* 
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Neck  of  Venison — See  page  36. 

A Muttfcn  and  Potatoe  Pie. — See  page  35. 

Fillet  of  Veal  H la  Oaube. — Sec  page  20. 

A Poulard  of  Mutton  (see  page  2b)  and  Piquant  Sauce.- 
iee  Appendix. 

Fillets  or'  Babbit  larded  (see  page  64)  and  Sorrel  Sauce.- 
•.  ee  Appendix. 

Roast  Beef.— See  page  7. 


SECOND  COURSE. 

Teal. — See  page  9. 

Spinage  (see  page  45)  and  Eggs.’ — See  page  82. 
mm  and  loast. — See  page  65. 

Blanc  Mange. — See  page  65. 

Ratifie  Padding  — See  page  106. 

Chantihie  Cake. — See  page  77. 

Artichoke  Bottoms. — See  page  44. 

Brocoli  h la  Flamond. — See  page  99* 

Plovers. — See  page  55. 


December  18. 

No.  353.  BILL  OF  FARE. 


*•  . 


FIRST  COURSE. 

Soup  Cresset/, 

removed  with 
■EEF  THEM  BLANC.  and  Roots. 


Sal  mi e of 
\\Voodcocks. 

Pork  Cutlets  and 
mashed  Potatoes. 

Harn 
sed,  and 
’•Teen*. 

Three 
Chickens 
a la  Heine. 

1 

Leg  of 
Lamb  and 
haricot 
beai.s 

V eal  Olives 
, piquant  sauce, 


Beet  Kidneys,  and 
small  Onions. 


Loin  of  Veal. 


SECOND  COURSE. 


Six  Sni/KS. 


Mushrooms. 

Stewed  Endive. 

I 

\ 

! Cederata 
Cream. 

Cheese 

Cakes. 

Jelly.  . 

. 

Brocoli 
a la  Flamond. 


Artichoke  Bottoms. 


A Hare. 


cm 


no 


No.  353.  BILL  OF  FARE. 


FIRST  COURSE. 


SOUP  Crcsscv.r— See  page  47. 

Beef  Tremblanc,  8cc. — See  page  13.  , 

Pork  Cutlets. — See  page  94. 

Salmie  of  Woodcocks. — See  page  87-. 

Leg  of  Lamb  (see  page  21)  and  Haricot  Beans. -r-Se 
Appendix. 

Chickens  a.  la  Reine.— See  page  42. 

Ham,  braised. — See  page  14. 

Veal  Olives,  &c. — See  page  3, 

Beef  Kidney. — Seepage  231;  put  small  onions  roun- 
the  dish,  by  way  of  garnish.  They  should  be  put  quite  closg 
Loin  of  Veal. — See  page  49. 


SECOND  COURSE. 


Snipes. See  page  24. 

Stewed  Endive.— See  Appendix. 
Jelly.  — See  page  3 1 . 

Cheesecakes. — See  page  32. 
Cederata  Cream. — See  page  33. 
Artichoke  Bottoms. — See  page  180. 
Brocoli. — See  page  99. 

Mushrooms. — See  page  66. 

Hare. — See  page  18. 
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December  19- 

No.  35 i.  BILL  OF  FAKE 


FIRST  COURSE. 

Soup  a (a  Heine, 

removed  with  a 
HAUNCII  OF  VENISON. 

Matclot  of 
Carp,  See. 

Semels  Souffle, 
and  Sauce 
Italian. 

- 

‘ 

Fillet  of  Fork, 
braised,  and  sauce 
rober. 

Fricandeau,  and 
an  emince. 

1 

Loin  o;  Veal 
a ia  Besheinell. 

A Ham,  braised, 
and  greens. 

A raised 
Pie.  wLh 
Veal,  Ham, 
6cc. 

$3 

S Frame.  S 
& » 

A 

raised  Fic, 
with 

Venison. 

A boiled  Turkey, 
j and  oyster  sauce. 

A 

of 

t Chine 
Mutton. 

* 

Two  Rabbits  a la 
Oporto,  larded, 
and  sorrel  sauce. 

Beef  Tremblanc 
and  Roots. 

Tenderonee  ot 
La. ub  and 
Mushrooms. 

Calves  Feet 
a I’Eispaguole. 

Gibltt  Soup, 


removed  with  a 

SIRLOIN  OF  BEEF. 


SECOND  COURSE. 
Two  Wild  Ducks. 

Rhenish  Cream. 

1 

Jelly  au  Maubre. 

Spillage  in  Baxes. 

Fondues,  in  cast's. 

Apricot  Tartlets. 

Mince  Pies. 

* 

> • 

Ragout  Melle. 

Escaloped  Oysters. 

•Twelve 

Larks. 

ss- — & 

^ Frame.  ^ 

% 'S 

Two 

Woodcocks. 

• 

— 

Anchovy  Toast. 

Mushrooms. 

Mince  Pics. 

Raspberry  Tartlets. 

Fondues,  in  cases. 

Spinnge,  in  boxes. 

Orange  Jelly. 

Blanc  Mange*. 

Two  Fhcasants. 

■ 
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No.  354  BILL  OF  FARE. 

FIRST  COURSE. 

' SOUP  a la  Reine. — See  page  2. 

Haunch  of  Venison. — See  page  2. 

Setnels  Souffle,  Sic. — See  page  154. 

Matelot.of  Carp. — See  page  252. 

Frieandeau  (see  page  28)  and  an  EminGe. — See  page  84. 
Fillet  of  Pork,  8cc.— - See  page  13. 

Ham,  braised,  8cc. — Bee  page  14. 

Loin  of  Veal  a la  Beshemell. — See  page  14. 

A Raised  Pie,  with  Venison. — See  page  405. 

A Raised  Pie,  with  Ham,  Fowl,  Sic.. — See  page  38. 
Chine  of  Mutton. — See  page  16. 

Boiled  Turkey  and  Oyster  Sauce. — See  page  52.  . 

Beef  Tremblanc,  8cc. — -Bee  page  13. 

Two  Rabbits  a la  Oporto,  larded,  See.  - See  page  42. 
Calves  Feet  a la  Espagnole. — See  page  285. 

Tenderones  of  Lamb  (see  page  20)  and  Mushrooms. — See 
page  17. 

Giblet  Soup. — See  page  6. 

Roast  Beef. — See  page  10. 

SECOND  COURSE. 

Wild  Ducks. — See  page  6. 

Jelly  Marine. — See  page  73. 

Fondues. — See  page  17. 

Spin  age,  in  boxes. — See  page  347. 

Rhenish  Cream. — See  page  50. 

M ince  Pies — See  page  0. 

Tartlets. — See  page  44., 

Escaloped  Oysters. — See  page  22. 

Ragout  Melie. — See  page  9. 

Woodcocks. — See  page  24. 

Larks. — See  page  9- 
Mushrooms. — See  page  66. 

Anphovy  Toast. — See  page  78, 

Raspberry  Tartlets. — See  page  44. 

Mince  Pies. — See  page  8. 

Orange  Jelly. — See  page  66. 

Pheasants, — Seepage  18. 
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December  QO.  . 

No.  555.  BiLL  OF  FARE. 


FIRST  COURSE.' 
Soup  (1  la  b'lamond, 

removed  v.  ;th  a 
CHINE  OF  MOTTO* 


Petit  Pat6s  o»  Veai  White  CoKops 
and  Ham.  ! . and  mushrooms. 


f..ree  Cnickeus 
a is  Kerne 


Beef  Oii  ves  and 
scooped  .Potatoes. 


Keck  of  Venison 


A Duck 
a 1’Italienne. 


Soup,  | 

,C,,ovoJ  jg 

■ **'.  P ' ^ Frame.  ' 
crimped  Cod  .ry  . 

and  Soles 

Iried.  | 


Soup, 
removed 
with 
Salmon,  an u 
Waitings  ' 
fried 


A Rouiard  of 
Mutton,  and 
Piquant  Sauce. 


tk  N eat’s  Ton  gue, 
aa  i green  j. 


Blauquwt of 
Turkey,  and 
truffles. 


A Civet 
of  Hare,  ixc. 


Three  Chickens, 
and  celery  ranee. 


Ri3oies  in  paste, 
tried. 


Soup, 

removed  with  a 

LOIN  OF  VEAL. 


SECOND  COU1 

— .'*•  NtfS 

Four  diP/bridgcL 


A Basket 
of  MSrihgjues. 


" r 

! ■ . i r 


Brocoli. 


— 


Gooseberry  Tart. 


"Maccaroni. 


n*V  : > ■ 

Savoy  Cake. 

L 


< J . iK 


r: 


— 


j(  ) i .i<»{ f 


m: 

sparagus. 


: IVIiuce  Pies. 


i't  : lit/ ' ^ 

Small  Omelets. 


Hi  <»«■■ 

A 

Pheasant. 


Frame.  \ 


An  Omelet. 


Mince  Pics. 


French  Beaus. 


A Savoy  Cake. 


Truffles. 


Apple  Tart, 
rr 


: — 


Stewed  Celery. 


A Basket 
of  Pastry. 


A Hare. 
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No.  355.  BILL  OF  FARE. 


I'IRST  COURSE. 

SOUP  ala  Flamond. — See  page  12. 

Chine  ©f  Mutton. — See  page  16. 

White  Collops,  8tc.— See  page  15. 

Petit  Pates.— See  page  362. 

Neck  of  Venison.: — See  page  36. 

Chickens  a la  Reine. — See  page  42. 

Ducks  a ITtalienne. — See  page  365. 

Beef  Olives,,  &c. — See  page  36. 

Salmon  and  Whitings,  See.- — See  Appendix. 

Crimped  Cod,  8tc. — See  Appendix. 

A Civet  of  Hare. — See  page  26. 

Roulardof  Mutton  (see  page  29)  and  Piquant  Sauce 
- See  Appendix. 

Chickens  and  Celery  Sauce.- -See  page  13. 

Tongue  and  Greens. — See  page  55. 

Risoles  in  Paste. — See  page  147. 

Blanquet  of  Turkey,  &c.— See  Fowl,  page  48. 

Loin  of  Veal. — See  page 49. 


SECOND  COURSE. 

Partridges. — See  page  7- 
Savoy  Cake. — See  Appendix. 

A Basket  of  Meringues. — See  Appendix. 
Asparagus. — See  page  8. 

Brocoli.— See  page  18. 

Mince  Pies. — See  page  8. 

Gooseberry  Tart. — See  page  73. 

Small  Omelets. — See  page  49- 
Maccaroni. — See  page  9. 

Snipes. — See  page  24. 

Pheasant. — See  page  18. 

Truffles. — See  page  494. 

An  Omelet. — See  page  32. 

Apple  T art. — See  page  8 1 . 

Stewed  Celery. — See  page  512. 

French  Beans. — See  page  9« 

Basket  of  Pastry. — See  page  23. 

Hare.— See  page  18. 
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December  21. 

No.  356.  BILL  OF  FARE 


FIRST  COURSE. 
Soup  a la  Rtinty 

removed  with  a 

RUMP  of  BEEF,  ii  la  Daube, 
with  Cabbage,  &c. 


A Matelot  of 
Tench,  cec. 


A Goose. 


Fillets  of  Mutton, 
and  cucumbers. 


A Blade  Bone  of 
Pork  u la  Broche, 
x mashed  potatoes. 


A Breast  of  Veal, 
ragouted, 
and  mushrooms. 


A Fricassee  of 
Chicken. 


Soup, 
removed 
with  a 
Filletof  Veal 
a la  Daube. 


& 

\ Frame.  S 


Soup, 
removed 
with  a 
Haunch  of 
Venison. 


Fricassee  of 
Rabbit  and  Onions. 


Leg  of  Lamb,  and 
haricot  beans. 


Ox  Rumps, 
and  cabbage. 


Beef  Collops,  with 
pickled  walnuts. 


A large  Pike, 
baked,  &c. 


A Haricot  of 
Mutton. 


Soup  Santc, 

removed  with  a 
CIIINE  OF  MUTTON. 


SECOND  COURSE. 
A Pheasant. 


Apple  Pie. 

AGateau  Millefleur 

Spinage  and 
Eggs. 

French  Beans 
a la  Creme. 

. 

Small  Puddings, 
and  wine  sauce. 

Mince  Pies. 

. . 

Smoked  Salmon, 

Fondues, 

in  a case. 

in  Cases. 

Twelve 

Larks. 

& 

S Frame.  S 

Three  Teal. 

1 

Fondues 

Smoked  Salmon, 

in  cases. 

in  a case. 

# 

Mince  Pies. 

Small  Puddings, 
and  wine  sauce. 

Asparagus. 

Cauliflower  a la 
Fiamond. 

AGateau  Millefleur 

Damson  Pie. 

Two  Wild  Ducks. 

R r 2 
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No.  356.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  h la  Reine. — See  page  2. . 

Rump  of  Beef  a la  Daube,  &c. — See  page  3-5. . 

Blade  Bone  of  Pork,  die. — See  page  508. 

Matelot  of  'Tench,  due.. — See  page  76. 

Breast  of  YTeal  ragouted. — See  page  5. 

Goose.— See  page  15. 

Fricassee  of  Chicken. — See  page  37. 

Fillets  of  Mutton  and  Cucumbers. — See  page  4& 

Haunch  of  Venison. — See  page  2. 

Fillet  of  Vealti,  la  JJaube. — See  page  20. 

Large  Pike,  baked. — See  page  255. 

Leg  of  Lamb  roasted  (see  page  21),  and  Haricot  Beane. 
— See  Appendix. 

Beef  Collops,  &c. — See  page  87- 
— Fricassee- -of  Rabbits  and  Onions. — See  page  63, 

Haricot  of  Mutton. — See  page  21. 

Ox  Rumps  and  Cabbage. — See  page  5. 

StrnprRrrnt6. — See'  page  38. 

Chine  of  Mutton. — See  page  16. 

1 ' 

S'.  


. SECOND  COURSE.  

’ Pheasant.— See  page  18. 

| -Gttteau  Millelleu r . — -See-page- 44. 

Apple  Pie— See  page  SI.  . 

French  Beans. — See  page  9.  , 
j Spin  age  (see  page  455  add  Eggs. — See  page  82. 
' “ “ M ince  Pies .— Seepage  SC  ; ; 

—-Small  Puddings.-^— See  Appendix. 

Fondues. — See  page  17- 

j^-Smoked  Salmon. — Sec  page  24,  - * 

Teal. — See  page  9-  ' 

"Larks.— See  page  9- 
Cauliflower  a la  Flamond.— See  page  99- . 

— 'Asparagus. — See  page  ?r 
'Damson  Pie. — See  page  494. 

Wild  Ducks. — See  page  16. 

' r* 


December  22 


No.  357.  BILL  OF  FARE. 


A Sputies  of  Fowl 
uhj  mushrooms. 


Fills r COURSE. 


Soup  and  Bouillie , 

removed  with  a 

TURKEY  AND  TRUFFLES. 


A Spare  rib  of 

Fork. 


Lamb  Cutlets, 
and  cucumbers; 


Leshemeil. 


A Leg  of 
Lamb, 
uoileU,  and 
spmage. 


a — %. 

. Frame.  ^ 

1%  ££ 


Three 
Chickens 
a la  Keuie 


Neat’s  Tongue, 
and  greens. 


Petit  Plt£s  of 
Sweetbread. 


Neck  of 
Venison. 


A Soutie3  of 
Veal,  dec. 


Soup  u la  Flamond. 


removed  with  a 


SIRLOIN  OF  BEEP. 


— 


SECOND  COURSE. 
Two  Wild  Ducks. 

1 X 

Cbantillie  Faskei 

Jtilv  J 111  u 

1 ... 

Mu  hroouis. 

Asparagus. 

Mince,  Pies. 

Che.  secakes. 

Twelve 

Larks. 

® 

^ Frame.  ^ 

Four 

Snipes. 

Tartlets. 

Currant  Tourte. 

> 

• — - 

— French  Beans 
a la  CrSme. 

Cauliflower  a la 
Fla  mend. 

• • •% 

I 

Italian  Cream. 

A — ' 

^ Savoy  Cake. 

' 

Three  Partridges. 

f ^ sj  - - XrfimT  • 
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No.  357.  bill  of  FARE. 

FIRST  COURSE. 

SOUP  and  Bouillie. — See  page  30. 

Turkey  and  Truffles.-r-See  page  4. 

Lamb  Cutlets. — See  page  gi. 

A ^outiesof  Fowl  and  Mushrooms. — See  page  84. 

Neck  of  Veal  a la  Beshemell. — Sec  page  14. 

Sparerib. — See  page  42- 
Chickens  a la  Heine. — See  page  42. 

Neat’s  Tongue  and  Greens. — See  page  55. 

A Souties  of  Veal  (see  page  92),  and  Piquant  Sauce. — Set 
Appendix. 

Petit  Pates. — See  Appendix. 

Soup  a la  Flamond. — See  page  12. 

Roast  Beef. — See  page  7- 


SECOND  COURSE, 

Wild  Ducks. — See  page  16. 

Jelly  Marbre. — See  page  73. 

Chantillie  Basket. — See  page  6l. 
Asparagus. — See  page  7- 
Mushrooms. — Seepage  (56. 

Cheesecakes. — See  page  32. 

Mince  Pies. — See  page  8. 

Snipes. — See  page  24. 

Larks.— See  page  9- 
Currant  Tourte. — See  page  56. 

Tartlets. — See  page  44. 

Cauliflower  a la  I'lamond.— >■  See  page  99* 
French  Beans. — See  page  9* 

Savoy  Cake. — See  Appendix. 

Italian  Cream.— ^See  page  31. 

Partridges. — See  page  7. 
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December  23. 

No.  358.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup  a la  Rdne, 

removed  with  a 

IIAUNCH  OF  VENISON. 


SECOND  COURSE. 


Four  Plovers. 


Timball  of 
Maccaroni,  &c. 

Small 

Mutton  Pies. 

Two  Chickens 
a la  Reine. 

Three  Partridges, 
and  cabbage. 

-* 

A Fricandeau,  and 
sorrel  sauce. 

Neck  of  Mutton 
arded,  awd  endive. 

Soup,  re- 
moved with 
a Chine  of 
Mutton. 

S — 

S Frame.  \ 
& 

Soup,  re- 
moved with  _ 
a Chine  of 
Bacon,  and 
greens. 

A Fillet  of  Beef 
iarded,  and 
Spanish  Onion 
sauce. 

- 

Three  Sweetbreads 
iarded, 

and  an  cmincc. 

Compote  of 
Pigeons,  with 
mushrooms. 

Leg  of  Lamb 
braised,  and 
beshcmell. 

a 

Ri  soles. 

A Chartreuse. 

Mock  Turtle , 

removed  with  a 
LOIN  OF  VEAL. 

A Basket  of 
Meringues. 


Asparagus. 


Orange  Tourte. 


Brawn  and  Aspic. 


A Wax  Basket  of 
Prawns. 


French  Beans, 
and  beshemel). 


Mince  Pies. 


Truffles. 


_ — & 
\ Frame,  1) 


Six  Snipes 


Beet  Root,  and 
Spanish  onions. 


Mince  Pies. 


Brocoli, 


Potted  Hare 
sliced,  and  aspic. 


Apricot  Tourte. 


A Wax  Basket 
of  Crayfish, 


Spinage  and 
Croutons. 


A Basket  of 
Almond  Shells. 


A Ilare. 
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No.  358.  BILL  OF  FARE. 

FIRST  COURSE. 


! 

j 


? 


SOUP  a la  Peine. — See  page  2. 

Ha'fcndlvdf  Venison. — Seepage  2. 

Small  Mutton  Pies. — See  page  20. 

Tim  ball  of  Maccaroni,  &c. — -See  page  58. 

Partridge  (see  page  36)  and  Cabbage. — See  page  36. 
Chickens  a la  lieine. — See  page  42. 

Neck  ol  Mutton  larded  (see  p.  27)  and  Endive. — cee  Ap. 
Fricapdeau  (see  p.  28)  and  Sorrel  Sauce. — Sec  Appendix. 
'Italian  Soup. — See  page  20. 

Chine  of  Bacon,  &c.—  See  page  SO 
Chine  of  Mutton. — See  page  10. 

Sweetbreads  larded  (see  p.  94)  and  an  Emince. — See  p.  84. 
Fillet  of  Beef  larded*  &c. — See  page  2 9. 


Leg  of  Lamb  braised,  and  BeshemelL 

Bone  a leg  of  lamb,  and-fill  it  with  force  meat;  braise  it 
in  a white  braise,  cover  it  with  sliced  lemon  and  sheets  of 
bacon-;  it  will  take  two  hours  to  braise  ; when  done,,  put  it 
, on  a cloth  to  soak  the  fat  from  it,  then  put  rt  on  the  dish 
and  pour  beshemeii  over  it.  Garnish  with  paste  and  carrot 
between. 

Compote  of  Pigeon,  &c. — See  page  119. 

A Chartreuse.- — See  page  60. 

Mock  Turtle. — See  page  22. 

Loin  of  Veal.' — See  page  49- 

' SECOND  COURSE. 

Plovers. — See  page  55. 

Wax  Basket. — See  Appendix. 

A Basket  of  Meringues. — See  Appendix, 

French  Beans. — See  page  9. 

Asparagus. — See  page  7- 
Mince  Pies. — See  page  8. 

OrangtrT'ourte. — -See  page  g6. 

Truffles.— See  page  494. 

“Snipes. — See  page  24. 

Tea!.— See  page  9. 

Beet  Root.. — See  page  125. 

Potted  Hare. — See  page- 10. 

Apricot  Tonrte.— See  page  17- 
Spinage  and  Croutons. — See  page  457 
Brocoli  (sec,p.  ,18)  and  Brown  Italian  Sauce. — Seq  Ap. 
Basket  of  Almond  Shells. — See  Appendix. 

A Hare.— See  page  18. 


I 


Dcccjnbe?'  24, 

No.  359.  BILL  OV  FARE. 


♦ » 


F.lletxo  Sana.  i. 
rc  eu,  ami  capt  .3. 


1 HIST  ' OU11SE. 

M aicUi^/ii  Soup, 

removeu-with  r 
LEO  of  LA-iti  boi-ed,  LOIN  fried, 

and  ^pitiHge. 


A Hump  ci  Vea 
a la  L>auhe, 
and  sorre  s.tuce. 


A \ olevent, 
with  a Souties  ot 
Rabbit 


Fora  C -i-cts,  ana 
masbeu  potatoes. 


A Neck  of 
Venison. 


A suiad  raised 
Pie,  with  Motion 
and  Potatoes. 


Soup,  re- 
mu.  el  with 
a C!iia°  of 
Mutton. 


uv — m 

Frame.  > 

^ » 


soup,  re- 
moved wit: 
a Fillet  of 
Veal. 


A small  ra  sed 
Pie,  with 
B.et  Steaks. 


A poose. 


A Blanque<  of 
Fowl,  and  Truffles. 


A Pat6 
Goodeveaux. 


A Hare  toned, 
forced,  and 
braised,  ice. 


Mateiot  ol 
Tens!)  and  Eel. 


Mock  Turtle, 

removed  with 

Rita  OF  BEEF. 


1 

Second  course. 

1 

j 

1 Tzco  Wild  Ducks. 

1 

>'  P.henish  Cream. 

Jelly. 

J Spimige  iu  Boxes 

' 

Fondues  in  Cases. 

' 

G oseheriy  Tart. 

Mince  Pies. 

I 

' 

1 

F:euch  Beans. 

jBrocoli. 

I 

,8? 

A Pheasant.  > Frame  V 

Larks. 

■ 

Stewed  Endive. 

j 

Asparagus. 

• Mince  Pies  . 

Damson  Tourte. 

Smoked  Salmon 
in  a case. 

Mushrooms 
in  Boxes. 

i 

OrMige  Jelly. 

' Cederata  Cream. 

Four  Woodcocks. 

\ 
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No.  359-  BILL  OF  FARE. 

FIRST  COURSE. 

MACCARONI  Soup. — See  page  150. 

Leg  of  Lamb  boiled.,  Loin  fried.  See. — See  page  136. 

Pork  Cutlets,  &c. — See  page  94. 

Fillets  of  Salmon  rolled,  and  Capers. — See  page  43. 

Neck  of  Venison. — See  page  36'. 

Rump  of  Veal  a la  Duube  (see  page  68)  and  Sorrel  Sauce. 
-See  Appendix. 

A small  raised  Mutton  and  Potatoe  Pie. — See  page  35. 

A small  ditto  of  Beef  Steaks. — See  page  6l. 

Volevent  (see  p.  38)  with  a Souties  of  Rabbit. — See  p.  €50. 
Italian  Soup. — See  page  20. 

Fillet  of  Veal. — See  page  138. 

Chine  of  Mutton. — See  page  l6. 

Pates  Goodeveaux. — See  page  35. 

Hare  boned,  forced,  and  rolled,  (not  larded). — See  p.  500. 
A Goose. — See  page  15. 

Matelot  of  Tench,  &e. — See  page  76. 

Blanquet  of  Fowls. — See  page  48. 

Mock  Turtle. — See  page  22. 

Ribs  of  Beef. — See  page  23. 


SECOND  COURSE. 

Wild  Ducks. — See  page  16. 

Jelly. — See  page  31. 

Rhenish  Cream. — See  page  50. 

Fondues. — See  page  17. 

Spinage  in  Boxes.— See  page  347. 

Mince  Pies. — See  page  8. 

Gooseberry  Tart. — See  page  73. 

Brocoli. — See  page  18. 

French  Beans. — See  page  9- 
Larks. — See  page  9. 

Pheasant. — See  page  18. 

Asparagus. — See  page  7. 

Stewed  Endive. — See  Appendix. 

Damson  Tourte. — See  page  55. 

Mushrooms  (see  page  17b  and  *n  Boxes. — See  page  347- 
Smoked  Salmon  in  a Case. — See  page  24. 

Cederata  Cream. — See  page  33. 

Orange  Jelly. — See  page  66. 

Woodcocks.— See  page  24. 


/ 

/ 
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December  25. 

No.  360.  BILL  OF  FARE. 


FIRST 

COURSE. 

Rice  Soup, 

removed  with  a 

TURKEY  AND  TRUFFLES. 

1 SSemcis  Souffle, 
i id  poiviade sauce 

deef  Collo|is  a la 
ortue  and  lrutfles. 

• 

mree  Sweetbreads 
larded,  and 
msparagus  peas. 

Poulard  a la 
Daube,  larded, 
and  mushrooms.  \ 

nree  Chickens  a la 
Heine. 

Leg  of  Lamb, 
and  haricot  beans. 

uup,  remo- 
ld with  a 
coon  ciiine, 
r roasted. 

a — & 

^ Frame. 
— & 

Soup,  remo- 
ved with  a 
haunch  of 
venison. 

A Neat’s 
Tongue. 

Three  Chickens, 
and  celery. 

1 

ITwo  Rabbits 
i la  Portugueze, 

; ded,  and  sorrel 
sa'.ce. 

Grenadines, 
and  endive. 

t A Souties  of 
'Mutton,  and 
cucumber. 

Petit  Piites  of 
Oysters. 

Giblet  Soup, 

removed  with  a 
SIRLOIN  OF  BEEF. 

SECOND  COURSE. 
Four  Partridges . 


Carmel  Basket  with 
Pastry. 


Cauliflower  a Ja 
Flamond. 


A Cheesecake, 


Spinage  and 
Croutons. 


Savoy  Cake. 


Jerusalem 
Artichokes, 
a ia  Creme. 


Mince  Pies. 


French  Beans. 


Six 

Snipes. 


\ Frame.  \ 


Asparagus. 


Mince  Pies. 


Ragout  Melle. 


Chantillie  Cake. 


Red  Cabbage 
a l’Alemand. 


Apricot  Tourte. 


Mushrooms. 


Carmel  Basket, 
with  meringues. 


Two  Guinea  Fords:  one  larded. 
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No.  360.  BILL  OF  FARE. 

FIRST  course. 

RICE  Sou p . — See  page  9 1 . 

Turkey  and  I'miAes.-'— See  page  4. 

"Beef  Collops. — See  page  B7- 

Semels  Souffle  (see  p.  154)  and  Poivrade  Sauce. — See  Ap, 
Fowl  a la  Daube,  larded,  (see  p.  438)  and  Mushrooms'. — 
Sec  page  165. 

Sweetbreadsdarcfed  (p.  94)  and  Asparagus  :'eas. — See  p.  52. 

Leg  of  Lamb  (see  p.  37)  and  Haricot  Leans. — See  Ap. 

Chickens  a la  Heine. — See  page  42. 

Haunch. of  Venison — See  page  2. 

Soup  Vermicelli. — See  page  lb. 

— Bacon  Chine . roasted. 

The  chine  should  besprinkled  with  salt.,  four  days  before 

it  is  roasted  ; if  large,  it  will  take  three  hours  roasting, — 

Send  app.le  sauce  up  in  a boat. 

Chickens  and  Celery — See  page  13. 

•JS cat’s  4 ongue. — See  page  55. 

Grenadines  (set  page  85)  and  Endive. — See  Appendix. 

Rabbits  a la  Lortugueze,  larded,  (see  page  42)  and  Sorrel 

Sail ce . — S ee  A p pend ix . 

Petit  Pates  of  Oysters. — See  page  69. 

Souties  of  Mutton  and  Cucumbers. — See  page  38. 

Giblet  Soup* — See  page  46. 

Roast  Beef. — See  page  7. 



SECOAD  COURSE. 

Partridges. — See  page  7- 

Savoy  Cake. — See  Appendix. 

Carmel  Basket. — See  Appendix. 

' Jerusalem  Artichokes. — See  page  542. 

Cauliflowers,  &c. — See  page  99. 

Mince  Pies. — See  page  8. 

Cheseecakes. — See  page  32. 

French  Beans. — See  page  o, 

Spinage,  &c. — See  page  45.  . 1 

> Pheasant. — See  page  18.  , __ 

Snipes.—See  page  24. 

Asparagus. — Sec  page  7. 

Tied  Cabbage. — Sec.  page  144. 

Apricot  Tonrte. — Sec  page  17. 

Mushrooms. — See  page  17- 

Ragout  Melle. — See  page  9. 

Chan  til  lie  Cake.-— See  page  77- 

Carmel  *t>%ket.— See  Appendix. 

Meringues'. — See  A p pc  11  d i x . 

A Guinea  Fowl. — See  page  183. 


* 


6ai 

V*  ^ ' 

December  96. 

. x - « • » ' * • 

N0.  S61.  BILL  OF  FARE. 


SECOND  COURSE. 
Two  Wild  Ducks. 

i , ■ . ’ . ‘ , 

Jell3, 

A Trifle. 

' 

Stewed  Peas. 

Asparagus. 

r a ‘ 1 

M. nee  .Pies. 

Gooseberry  Tart. 

Ham  and  Eggs. 

Atiels  of  Oysters. 

T wo 

jWoodcocks. 

& — 

S Frame.  ^ 

Three  Teal. 

Crayfish  au  Gralin. 

Ragout  Melle. 

Apple  and 
Barberry  Fart. 

Mince  Pies. 

1 • ' 

French  Beans  a la 
CrEhne. 

" I 

73roccrli, 

and  Italian  sauce. 

I 

i 

$ • 

Savoy  Cake. 

Blanc  i\Iaoge. 

V ^ 

Four  Partridges. 

FIRST  COURSE. 

< 

Soup  a iu  Kcinc, 

removed  with  a 
HAUNCH  OF  VENISON. 


Lauib  Cutlets 
and  cucumbers. 


i enderones  of  Vea! 
with  Trutfles. 


Neck  ot  Veal 
a.  ia  Beshe.nell. 


A Sou  ties  of 
Pheasant. 


A Leg  of  Pork 
a la  Buisseau.  * 


Queueis  a 
ITtalienne. 


Soup,  re- 
eved with 
a Elam 
raised,  and 
greens. 


r 


Soup,  re- 
\»>£  jr~  ^r-  r’K  moved  with 
^ >Pr'  a Turkey, 

s Fra™.  s Undo,,,™ 
and  celery 
sauce. 


A Sotities  of 
llabbit  and 
Mushrooms. 


A Chine  ot  Lamb 
larded,  and 
piquant  sauce. 


A Saltnle  of 
Woodcocks,  etc. 


Poulet  a la 
Ducbcsse. 


Beef  Tremblanc, 
and  roots. 


Calves  Feet  au 
Gratia. 


Soup  Saute, 

removed  with  a 

SIRLOIN  OF  BEEF. 
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No.  361.  BILL  OF  FARE.  I 

FIRST  COURSE. 

SOUP  a la  Reine. — See  page  2. 

Haunch  of  Venison. — See  page  2. 

Tenderones  of  Veal,  and  Truffles. — See  page  12. 

Lamb  Cutlets,  & c. — See  page  91. 

Leg  of  Pork  a la  Boisseau. — See  page  47. 

Neck  of  Veal  a laBeshemell. — See  page  14. 

Quenels,  &c. — See  page  300. 

Souties  of  Pheasant. — See  page  54. 

Soup  of  any  Sort. 

Turkey,  boiled,  and  0}  ster  Sauce. See  page  52. 

Italian  Soup. — See  page  20. 

Ham  braised,  &c. — See  page  14. 

Salmie  of  Woodcocks. — See  page  87. 

Souties  of  Rabbit. — See  page  250. 

Beef  Tremblanc,  &c. — See  page  13. 

Chine  of  Lamb,  larded  (see  page  172)  and  Piquant  Sauce. 
— See  Appendix. 

Calves  Feet  au  Gratin. — See  page  213. 

Poulet  a la  Duchesse — See  page  12. 

Soup  Sante. — See  page  38. 

Roast  Beef. — See  page  7. 


SECOND  COURSE. 

Wild  Ducks. — See  page  16. 

A Trifle. — See  page  8. 
sJelly. — See  page  31. 

Asparagus. — See  page  7. 

Stewed  Peas  — See  page  43. 

Gooseberry  Tart. — See  page  73. 

Mince  Pies. — Sec  page  8. 

Atlets  of  Oysters. — See  page  174. 

Flam  and  Eggs. — See  page  85. 

Teal. — See  page  9. 

Woodcocks. — See  page  24. 

Ragout  Melle. — See  page  9. 

Crayfish  au  Gratin. — See  page  39b. 

Apple  and  Barberry  Tart. — See  page  125- 
Blanc  Mange. — See  page  65. 

Savoy  Cake. — See  Appendix. 

Partridges. — See  page  7. 
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December  27- 

No.  362.  BILL  OF  FARE. 


Neck  of  Veal, 

I braised,  Sc  endive. 


FIRST  COURSE. 


Soup, 

removed  with 
FISH, 

removed  with  a 

TURKEY  AND  CHESNUTS. 


Matelot  of  Tench. 


Three  Breasts  ot 
Fowl,  larded,  and 
an  emincc. 


Sparerib  oi  Turk, 
roasted. 


Lamb’s  Feet  and 
asparagus  peas. 


Three  Chickens 
a la  Heine. 


Fillet  of  beet, 
larded  and  Spanish 
onion  sauce. 


A llaunch  of 
Venison.  . 


Soup,  re- 
moved with 
a raised  Pie 
of  Venison. 


V Frame.  S 


Soup,  re- 
moved with 
a raised  Pie  ii 
la  Franfoise. 


Chine  of  Mutton, 
roasted. 


| Fillet  of  Mutton, 
larded,  and 
cucumbers. 


Three  Chickens, 
and  celery. 


Neat’s  'longue  in 
' Cutlets  and  greens 


a la  Cheveaux  de 
Frieze,  &c. 


larded,  and 
asparagus  peas. 


Neck  of  Mutton, 
braised,  and 
a pur6e  of  potatoes 


Fillets  of  Sole  a 
1’Italienne. 


Soup , 

removed  with 
FISH, 

removed  with  a 
LOIN  OF  VEAL, 


SECOND  COURSE. 

Two  Pheasants 

: one  larded. 

Basket  of  Pastry. 

Chantillie  Basket. 

French  Beans, 
and  beshemell. 

Asparagus. 

' 

Apricot  Tartlets. 

Mince  Pies. 

i 

Artichoke  Bottoms, 
and  Italian  sauce. 

Ragout  Mell6. 

Cederata  Cream. 

Jelly  Marbre. 

Three 

Woodcocks. 

\ Frame. 

& — 'St 

Three  Teal. 

/ 

Orange  Souffle. 

Rhenish  Cream. 

Mushrooms. 

Truffles. 

llince  Pies. 

Raspberry  Tartlets. 

Asparagus. 

Stewed  Peas. 

Chantillie  Cake. 

Wax  Basket,  with 
Crayfish. 

A Hare. 


No.  362,  BILL  OF  FARE. 


\ 

FIRST  COURSE. 

SOUP  a la  Reine.— See  page  2. 

Fish. — See  Appendix. 

Turkey  and  Chesnuts,  Sic. — See  page  ,36. 

Lambs  Feet,  and  Asparagus  Peas. — See  page  52. 

Matelot  of  Tench. — See  page  76. 

Chickens  h la  Heine. — See  page  42. 

Neck  of  Veal  (see  page  48)  and  Endive. — See  Appendix. 
Fillet  oF  Beef,  larded,  Sic. — See  page  29- 
Breasts  oF  Fowl  larded,  (see  page  109)  and  an  Einiace. 
—See  page  84. 

Haunch  of  Venison. — See  page  2. 

Sparerib. — See  page  42. 

A liaised  Pie,  a la  Frangoise. — See  page  S3. 

Two’Soups  Vermicelli. — See  pa.e;e  16. 

A Raised  Pie,  with  Venison. — See  page  405. 

: Chine  oF  Mutton. — See, page  M3, 

Two  Necks  of  Lamb  a la  Cheveaux  de  Frieze,  &c. — See 
■page  48. 

Sweetbreads  larded  (see  page  94)  and  Asparagus  Peas. 
—See  page  52. 

Fillets  of  Mutton,  larded  (see  page  48).  and  Cucumbers. 
— See  Appendix.  - 

Neck  of , M, ut ton } and  a Parte  of  Potatoes. 

• 

Braise  a neck  of  mutton  until  all  the  bones  will  draw 
out ; then  take  it  up  and  glaze  it,  and  put  a puree  ol  pota- 
toes (see  Appendix)  on  the  dish,  and  the  mutton  on  them. 
Garnish  with  cairot. 

Chickens  and  Celery. — See  page  13. 

Fillets  of  Sole  a l’ltaiienne. — See  page  43. 

Neat’s  Tongue  in  Cutlets,  bcc.— See  page  289- 
Soup  Sante. — See  page  38. 

Fish. — See  Appendix. 

Loin  of  Veal.— Sec  page  49- 
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SECOND  COCR.SE. 

Pheasants. — See  page  18. 

Chantiliie  Basket.— See  pa^Gl. 
b i^et  ol  Pa*tr y. — See  page  25. 

Asparagus. — See  pae£  7.  3 
french  Beans. — See  page  9. 

Mtnce  Pies. — See  page  s. 

Tartlets. — See  paee  44. 

Ragout  Melle. — See  paze  9. 

-Artichoke  Bottoms*, — See  puse  44 
Jelly  Marbre.— See  page  73? 

Cederata  Cream. — See  page  53 
Teal. — See  page  9- 
Woodcocks. — See  paze  24. 

Rhenish  Cream. — See  pace  50. 

Orange  Souffle.— See  page  99. 

-Mushrooms. — See  page 
i ruffles. — See  page  494. 

/artier. — .See  page  44. 

Stewed  Peas. — See  paoe  43. 

Chantiilie  Cake. — See  page  77. 

W ax  Basket.— See  Appendix. 

A iiare  — See  page  IS. 

- 
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December  28. 

No.  363.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup, 

removed  with  FISH, 
removed  with  a 
HAUNCH  OF  VENISON. 


White  Coilops, 
and  mushrooms. 

Two  Partridges, 
and  cabbage. 

A Chartreuse  of 
Roots,  &c. 

Neck  of  Veal 
a la  Beshemell. 

Matelot  of 
Tench,  &c. 

Fillet  of  Mutton, 
and  Haricot  Beans. 

Soup,  removed 
with  a Rump  of 
Beef  a la  Daube, 
and  Spanish 
onion  sauce. 

Leg  ot  Pork  a la 
Boisseau. 

Fillets  of  Salmon, 
and  Capers. 

Chine  ot  Lamb, 
and  French  Beans. 

A Timball  of 
Pigepns. 

Two  Chickens 
a la  Reine. 

A Souties  of 
Sweetbread,  &c. 

Haunch  of  Lamb 
larded, & cucumber 


Calves  Ears  forced, 
and  an  emince. 


Two  Chickens 
a la  Heine. 


A Timball  of 
Maccaroni,  &c. 


SECOND  COURSE. 


Four  Woodcocks. 


Carmel  Basket 
with  Meringues. 


Crimped  Cod 
a l’ltalienne. 


A Goose. 


Soup,  removed 
with  Ham  braised, 
and  greens. 


Neck  of  Venison, 
and  roots. 


Matelot  of 
Carp. 


Breast  of  Veal 
ragout ed,  &c. 


A Chartreuse  of 
Roots,  &.c. 


Two  Partridges, 
with  cabbage,  &c. 


Tenderones  of 
LanibSiMushrooms 


Soup, 

removed  with  FISII, 
removed  with  a 
LOIN  OF  VEAL. 


French  Beans 
and  Beshemell. 

Mince  Pies. 

Ham  and 
Poached  Eggs. 

Artichoke  Bottoms 
a ITtalienne. 

Italian  Cream. 

Brawn,  in  Aspic. 

Two  Pheasants. 

Lobster  Cake,  dec. 

Orange  Souffle. 

Cauliflower  ii 
la  Creme. 

Ragout  Mcll6. 

Mince  Pies. 


Asparagus. 


Carmel  Basket 
with  Pastry. 


Carmel  Basket 
withAlmondPastry 


Asparagus. 


Mince  Pies. 


Ragout  MellL 


Cauliflower 
a la  Creme. 


Jelly  Marine. 


Hare  Cake. 


Two  Wild  Ducks 


Brawn,  in  Aspic  . 


Rhenish  Cream. 


Artichoke  Bottoms 
a ITtalienne. 


Ham  and 
Poached  Eggs. 


Mince  Pies. 


French  Beans 
a la  Creme. 


Carmel  Basket 
with  Pastrj. 


Six  Partridges. 
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No.  363.  BILL  OF  FARE. 

FIRST  COURSE. 

SOUP  and  Bouillie. — See  page  SO. 

Fish. — See  Appendix. 

Haunch  of  Venison. — See  page  2. 

Calves  Ears,  8cc. — See  page  55. 

White  Coilops,  &c. — See  page  15. 

Chickens  a la  Reine.— See  page  42. 

Partridges  (see  page  36)  and  Cabbage. — See  page  36. 
Timball/&c. — See  page  58. 

A Chartreuse. — See  page  60. 

Haunch  of  Lamb  (see  page  53)  and  Cucumbers. — See 
Appendix. 

Neck  of  Veal  a la  Beshemell. — See  page  14. 

Crimped  Cod  a Vltaliennc. 

Boil  two  slices  of  crimped  cod,  pull  the  middle  bone  out, 
and  take  the  outside  skin  off;  put  it  on  the  dish,  without 
^breaking,  and  put  Italian  sauce  over  it ; put  a little  essence 
of  anchovv  in  the  sauce. 

Matelot  of  Tench. — See  page  76. 

A Goose. — See  page  15. 

Fillet  of  Mutton,  &c.— Sec  page  22. 

Soup  a la  Flamond. — See  page  12. 

Ham  braised. — See  page  14. 

Rump  of  Beef  a la  Daube. — See  page  36. 

Neck  of  Venison,  and  Roots. — See  page  15* 

Leg  of  Pork  a la  Boisseau. — See  page  47. 

Matelot  of  Carp. — See  page  252. 

Fillets  of  Salmon,  &c. — See  page  43. 

Breast  of  Veal  ragouted. — See  page  5. 

Chine  of  Lamb,  &c. — See  page  311. 

A Chartreuse. — See  page  248. 

A Timbal  1 of  Pigeons. — See  page  154. 

Two  Partridges  (see  page  36)  and  Cabbage.— See  p.  36. 
Chickens  & la  Reine. — See  page  42. 

Tenderones  of  Lamb  (see  page  26)  and  Mushrooms. — $ee 
pagd  17. 

A Souties  of  Sweetbread.  — See  page  54. 

Italian  Soup.— See  page  20. 

Fish. — See  Appendix. 

Loin  of  Veal. — See  page  49* 
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SECOND  COURSE. 

Wood  cocks. — See  page  24. 

Four  Carmel  Baskets. — See  Appendix. 

Meringues. — See  Appendix. 

Almond  Pastry. — See  Appendix. 

Tartlets. — Sec  page  44. 

Asparagus. — See  page  7* 

French  Beans. — See  page  9* 

Mince  Pies. — See  page  8. 

Cauliflower. — See  page  18. 

Artichoke  Bottoms. — See  page  44. 

Jelly  Marbre. — See  page  73. 

Italian  Cream. — See  page  31. 

Brawn  in  Aspic.— See  page  156. 

Ilare  Cake. 

Bone  two  hares,  and  cut  them  in  dice,  with  about  two 
pounds  of  lean  mutton,  and  one  pound  of  lean  ham  ; mix 
them  all  together,  with  some  pepper  and  salt  and  fine  spice: 
line  a mould  with  sheets  of  fat  bacon  ; lay  the  bacon  on 
double  ; put  in  the  hare,  &c.  but  first  mix  six  yelks  of  eggs 
with  it,  and  the  other  meat,  by  way  of  making  it  bind  ; 
put  it  in  a slow  oven  for  lour  hours,  or  longer  ; when  done, 
put  it  to  cool  in  the  mould  it  was  baked  in  ; this  should  be 
done  the  day  before  wanted;  put  the  mould  in  warm  water 
for  a few  minutes,  then  the  cake,  will  turn  out;  take  the 
bacon  off,  and  ornament  it;  put  it  on  the  dish,  and  chopped 
aspic  round  it. 

Wild  Ducks. — See  page  16. 

Pheasant. — See  page  18. 

Lobster  Cake . 

Take  the  fish  out  of  six  lobsters ; cut  it  rn  small  pieces, 
and  pound  it  very  fine  in  a mortar;  they  should  be  all  hen 
lobsters,  to  give  the  cake  a good  colour : pound  two  dozen 
of  anchovies,  first  washing  them  and  taking  the  bones  out; 
season  it  with  pepper  and  salt,  fine  spice,  and  a little  Cayenne 
pepper;  put  the  yelks  of  twelve  raw  eggs  in;  sheet  a mould 
with  fat  bacon,  the  same  as  for  the  hare,  and  finish  it  the 
same  way. 

Rhenish  Cream. — See  page  50. 

Orange  Souffle. — See  page  99- 

Ham  and  Eggs. — See  page  85, 

Ragout  Melle. — -See  page  9- 

Partridges. — See  page  7. 
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No.  364.  BILL  OF  FARE. 


FIRST  COURSE. 
Soup, 

removed  with  FISH, 
removed  wit-h  a 
HAUNCH  OF  VENISON. 


Small 

Mutton  Pies. 

Fillet  ot  Beet 
larded,  and 
Sp&uisll  onions. 

Lamb  Cutlets,  and 
cucumber  sauce. 

A Pheasant 
and  cabbage. 

N eck  ot  Pork, 
roasted. 

A Souties  of  Hare 
and  Truffles. 

A Loin  of  V eal 
a la  Beshemell. 

Soup,  removed  with 
a raised  pie, 
with  venison. 

A Ham  braised, 
and  coulis. 

A Souties  of 
Rabbits,  &c. 

Haunch  ot  Lamb 
and  French  Beans 

Two  Chickens, 
and  celery. 

Seimds  Sou  tile,  and 
piquant  sauce. 

A Fricandeau, 
and  sorrel. 

Petit  Pittas  of 
Chicken  and  Ham. 


Petit  Pates  ot' 
Chicken  and  Ham 


Shoulder  ot  Lamh 
forced  and  larded; 
and  sorrel  sauce. 


Semeis  Souffle 
a l’ltalienne. 

Two  Chickens 
a la  Heine. 

A Turkey  and 
Truffles. 

A Souties  of  Fowl 
and  Mushrooms. 

A Rump  of  Beef 
a la  Mantua,  See. 

Soup,  removed  with 
a raised  pie,  with 
daubed  ducks. 

A Chine  of  Mutton. 

A Souties  of 
Wild  Ducks. 

A Sparerib 
of  Pork. 

A Pheasant 
and  cabbage. 

Lamb  Cutlets 
a 1’Itnlienne. 

Fillet  ot  Mutton 
arded,  and  Iiarieo 
Beans. 


Small 
Mutton  Pies. 


Soup , 

removed  with  FISH, 
removed  with  a 
SIRLOIN  OF  BEEF. 


SECQND  COURSE. 

Six  P lovers. 

Savoy  Cake. 

AChuntiliie  Basket. 

Small  Omelets,  and 

Atlets 

Flemish  sauce. 

of  Oysters. 

A C linger  Souffle. 

A Truffle  Pate. 

Slewed  Peas. 

Asparagus. 

Apricot  Tartlets. 

Mince  Pies. 

Craviish,  in  aspic. 

Dutch  Salad. 

Fat  Livers, 

Fondues, 

in  Cases. 

in  Cases. 

Cauliflower 

French  Beans 

a la  F'lamond. 

a la  Creme. 

1 

Eighteen- Larks. 

Four  Partridges 

French  Beaus 

Cauliflower  a 

a la  Creme. 

la  Creme. 

Fondues,  in 

Smoked  Salmon, 

Cases. 

in  a Case. 

Italian  Salad. 

Fillets  ol  Fowl, 

in  aspic. 

Mince  Pies. 

Raspberry  Tartlets. 

Asparagus. 

Stewed  Peas. 

A Truffle  Pitte. 

A Kutihe  Pudding, 

and  wine  sauce. 

Atlcts 

Small  Omelets, 

of  Palates. 

and  Flemish  sauce. 

AChaniiUje  Basket. 

Savoy  Cake. 

Eight  Snipes. 
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No,  364  BILL  OF  FARE. 


FIRST  COURSE. 

MOCK  Turtle. — See  page  22. 

Fish. — See  Appendix. 

Haunch  of  Venison. — See  page  2. 

Two  Petit  Pates  of  Chicken  and  Ham. — See  page  138. 
Two  small  Mutton  Pies. — See  page  20. 

Shoulder  of  Lamb,  larded,  8cc. — See  page  27. 

Fillet  of  Beef,  larded. — See  page  29- 
Semels  Souffle. — See  page  134. 

Lamb  Cutlets.—  See  page  91- 
Chicken  a la  Reine.  See  page  42. 

Pheasant,  and  Cabbage. — See  page  41. 

Turkey  and  Truffles. — -See  page  4. 

Neck  of  Pork,  roasted. — See  page  20. 

Souties  of  Fowl,  &c. — See  page  82. 

Souties  of  flare,  &c.— See  page  34. 

Iiump  of  Beef  a la  Mantua. — See  page  59- 
Loin  of  Veal  ala  Beshemell. — See  page  14. 

Soup  Julien. — See  page  55. 

Raised  Pie  a la  Amiens. — See  page  53. 

Raised  Pie  of  Venison. — See  page  405. 

Chine  of  Mutton. — See  page  1 6. 

Ham  braised,  and  Coulis. — See  page  14. 

Souties  of  Wild  Duck. — See  page  1 15. 

Souties  of  Rabbit,  &e. — See  page  250. 

A Sparerib, — See  page  42. 

Haunch  of  Lamb  not  larded,  roasted  plain, the  same  as  Leg 
of  Lamb  (see  page  21)  and  French  Beans. — See  page  341. 
Pheasant  and  Cabbage.— See  page  41. 

Chickens  and  Celery. — See  page  13. 

Lamb  Cutlets. — See  page  94. 

Semels  Souffle  (see  page  154)  and  Piquant  Sauce. — See 
Appendix. 

Fillet  of  Mutton  larded  (see  page  27)  and  Haricot  Beans. 
—-See  Appendix. 

Fricaruleau  (see  page  28)  and  Sorrel  Sauce.— See  Ap. 
Mock  Turtle. — See  page  22. 

-Fish. — See  Appendix. 

Ros-st  Beef. — See  page  7. 
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SECOND  COURSE. 

Plovers. — See  page  55. 

Chantillie  Basket. — See  page  6l. 

Savoy  Cake. — See  Appendix. 

Atlets  of  Oysters. — See  page  ] 74. 

Small  Omelets  (see  p.  G49)  and  Flemish  Sauce. — See  Ap, 

A Truffle  Pate. — See  page  156. 

A Ginger  Souffle. — See  page  105.  t 

Asparagus. — See  page  7. 

Stewed  Peas. — See  page  43. 

Mince  Pies. — See  page  8. 

Tartlets. — See  page  44. 

Dutch  Salad. — See  page  256. 

Crayfish , in  Aspic. 

Put  aspic  in  the  mould,  so  as  to  be  about  a quarter  of  an 
inch  thick  ; let  it  stand  until  quite  col-d  ; ornament  it  the 
same  as  jelly  marbre ; then  put  a little  more  aspic  ; when 
that  is  cold  put  more  in,  and  the  crayfish  with  the  shells  on, 
(only  mind  to  chuse  those  that  have  the  reddest  shells) ; 
when  the  last  aspic  is  quite  cold,  fill  the  mould  up,  and  put 
ittocool,  (for  aspic  see  page  1 6 1 ),  then  turn  it  out,  and  gar- 
nish with  sliced  lemon. 

Fondues. — See  page  17. 

Fat  Livers. — See  page  17. 

French  Beans. — See  page  9- 

Cauliflower  a la  Flamond. — See  page  99. 

Partridges. — See  page  7. 

Larks. — See  page  9* 

Smoaked  Salmon. — See  page  24. 

Italian  Salad. — See  page  436. 

Fillets  of  Fowl  in  Aspic. 

Lay  the  bottom  of  a mould  (that  will  match  the  crayfish); 
when  cold,  ornament  it  with  aumlet:  when  done,  put  aspic 
in  the  mould  about  two  inches  from  the  bottom  ; when 
cold,  lay  in  fillets  of  fowl : what  is  meant  by  fillets  arc 
slices  cut  from  the  breast  of  a large  fowl,  the  long  way  ; 
put  them  round  the  mould  (in  the  same  manner  as  cutlets 
on  a dish);  then  put  in  a little  aspic,  to  set  them  to  the 
other  part  that  was  in  the  mould  before;  when  that  is  cold, 
fill  up  the  mould  with  aspic  ; when  cold,  turn  it  out,  by 
dipping  it  in  warm  water. 

Rati  fie  Pudding. — See  page  106. 

Snipes. — See  page  24. 
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December  30. 

No.  365.  BILL  OF  FARE. 


FIRST  COURSE. 


SECOND  COURSE. 


Soup, 

removed  with  FISII, 
removed  with  a LOIN  of  VEAL- 

Fillets  ot  Fowl, 
larded, 

and  mushrooms. 

Lambs  Swctt- 
breads,  and 
asparagus  peas. 

Leg  of  Lamb, 
braised,  and 
Beshemell. 

Two  Chickens 
a la  Reine. 

Queneis, 
a l’ltalienrie. 

Risoles, 

and  fried  paTsley. 

Beef  Tremblanc, 
and  a puree  of 
roots. 

Lamb’s  Head 
a la  Royal. 

A Civet 
of  Hare,  &c. 

Fricassee  of 
R-tbbit  and  Onions. 

A Goose. 

Fiilet  of  Veal 
a la  Daube. 

A Soulies  ot 
^Salmon. 

A Souties  of 
Soles. 

Soup, 

removed  with 
a Su  king  Fig. 

Soup,  removed  with 
a Haunch  of 
Venison. 

Lome  a,  la 
Creme. 

A Souties  of 
Carp,  &c. 

A li  am  braised, 
and  greens. 

A Bacon  Chine, 
and  greens. 

A Fricassee  of 
Rabbit  and  Onions. 

A Civet 
of  Hare,  &c. 

Four  Partridges, 
a la  Beshemell. 

Rump  of  Veal, 
daubed, 

and  French  Beans. 

Crockets, 
and  fried  parsley. 

Queneis,’ 

a 1’Italienue. 

Two  Chickens,  and 
celery  sauce. 

A Ncclc  of  Mutton 
and  a puree  of 
turnips. 

Grenadines  of 
Duck,  and 
sorrel  sauce. 

Fillet  of  Rabbit 
larded,  and 
tr  utiles. 

Soup, 

removed  with  FISH, 
removed  with  a CIILNE  of  MUTTON. 

Four  II  oodcocks. 

A W ftK  Shell, 
with  collared  cel. 

Wax  Basket  of 
Prawns. 

French  Beaus. 

Asparagus. 

Cheesecakes. 

Mince  Pies. 

Ragout  Melle. 

Ham  and  Toast. 

Mushrooms, 
in  boxes. 

Spinage, 
in  boxes. 

Cederata  Cream, 
with  a medallion. 

Jelly 

Marbre. 

Dressed 

Lobster, 

cold. 

Brawn,  sliced,  and 
garnished  with 
aspic. 

Almond  Cups, 
with  cream. 

Darioles, 
in  paste. 

Four  Partridges. 

Two  Wild  Ducks. 

Darioles, 
in  paste. 

Almond  Cups, 
with  cream. 

Sliced  Brawn. 

Dressed  Lobster. 

Orange 
Jelly  Marbre. 

Italian  Cream, 
with  a medallion. 

Spiuage, 
in  boxes. 

Mushrooms, 
in  boxes. 

Ham  and  Toast. 

Ragout  Melle. 

Mince  Pies. 

Cheesecakes. 

Asparagus. 

French  Beans. 

A Wax  Basket 
of  Crayfish. 

Wax  Shell, 
with  collared  Eel. 
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No.  365.  BILL  OF  FARE. 

* . f 

FIRST  COURSE. 

TWO  Soups  la  Reine. — See  page  2. 

Fish. — See  Appendix. 

Loin  of  Veal. — See  page  49. 

Lambs  Sweetbreads,  larded  (see  page  64)  and  Asparagus 
Peas. — See  page  62. 

Fillets  of  Fowl,  larded,  and  Mushrooms. — See  page  63. 

Risoles. — See  page  47. 

Two  Quenels  a lTtalienne. — See  page  300. 

Lamb’s  Head  (sec  page  2 0 and  Sauce  Royal. — See  Ap. 

Reef  Tremblanc  (see  page  13)  and  a Puree  of  Roots.--*- 
See  page  314. 

Fricassee  of  Rabbit  and  Onions. — See  page  69. 

Civet  of  Hare. — See  page 26. 

F'illet  of  \ eal  a la  Daube. — See  page  20. 

A Goose. — See  page  15. 

A Souties  of  Sole. — See  page  49-  * 

A Souties  of  Salmon. — See  page  314. 

Soup  Sante. — See  page  38. 

Haunch  of  Venison. — Seepages.  • 

A Sucking  Pig. — See  page  5 9- 

A Souties  of  Carp. 

Clean  two  carp  of  middling  size,  or  if  large,  one  will  do; 
butter  a soutiespan,  and  sprinkle  it  with  chopped  shaJot* 
thyme,  parsley,  a very  little  bazil,  pepper  and  salt,  and  a 
little  Cayenne  pepper;  bone  the  carp,  and  cut  it  into  thin 
collops ; flat  them,  and  put  them  on  the  souties  pan  ; set 
them  on  a slow  stove  for  a few  minutes,  then  turn  them,  and 
let  them  stay  for  a few  minutes  longer  ; then  put  them  round 
the  dish  ; scrape  the  herbs,  &c.  into  a stewpan  ; put  a little 
coulis,  one  glass  of  port  wine,  and  a little  anchovy  essence  ; 
give  it  a boil  up,  squeeze  a little  lemon  juice  in,  and  add  a 
very  l.ittle  sugar;  put  the  sauce  in  the  middle  of  the  dish. 

JN.B.  if  for  meagre,  make  the  sauce  from  the  bones. 

Morue  a la  Creme. — See  page  109. 

A Bacon  Chine,  &c. — See  page  30. 

Ham,  braised,  &c. — See  page  14. 

A Rump  of  Veal  a la  Daube  (see  page  68)  and  French 
Beaus. — See  |)age  311. 

Partridges  a la  Bcshcmell. — See  page  524. 

Crockets. — See  page  49. 
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Neck  of  Midton,  boiled , and  a Puree  of  Turnips. 

Boil  the  turnips,  and  squeeze  them  very  dry;  rub  them 
through  a hair  sieve  ; put  them  into  a stewpan,  and  put  a 
little  butter,  some  cream,  and  pepper  and  salt  to  them ; 
make  them  quite  hot,  put  them  on  the  dish,  and  the  mutton 
on  them.  Garnish  with  carrot.  Send  capers  in  a boat. 

Chickens,  and  Celery  Sauce. — See  page  IS. 

Fillets  of  Rabbit  larded,  and  Truffles. — See  page  64. 

Grenadine  of  Duck  (see  page  46 1)  and  Sorrel  Sauce. — 
See  Appendix. 

Fish. — See  Appendix. 

Chine  of  Mutton. — See  page  16. 

- SECOND  COURSE. 

Woodcocks. — See  page  24. 

Two  Wax  Shells , with  Collared  Ed. 

Bone  the  eels,  and  flat  them  well  with  the  flatter:  chop 
two  or  three  anchovies  (first  being  boned),  and  spread  them 
on  the  eel;  sprinkle  a large  quantity  of  chopped  parsley 
over  the  eel ; season  with  pepper  and  salt,  and  a little  fine 
spice  ; roll  them  up  very  tight,  and  tie  them  in  a cloth  as 
tight  as  possible;  put  them  into  a stewpan,  with  a quart  of 
water,  half  a pint  of  vinegar,  one  pint  of  white  wine,  a few 
bay  leaves,  a little  mace,  some  whole  pepper,  and  a little 
salt ; put  them  on  to  boil  for  about  two  hours;  when  done, 
tie  the  eels  up  tight,  and  put  them  into  a bason,  and  the 
liquor  over  them  ; when  cold,  take  the  cloth  off  them;  put 
plenty  of  parsley  in  the  shell,  and  lay  the  eel  in. 

Asparagus. — See  page  7. 

French  Beans. — See  page  9. 

Mince  Pies; — See  page  8. 

Cheesecakes. — See  page  32.  * 

Ham  and  Toast. — See  page  65. 

Ragout  Melle. — See  page  9* 

Spinage,  in  Boxes. — See  page  347. 

Mushrooms  (see  page  17)  in  Boxes. — See  page  347- 

Jelly  Marbre. — See  page  73. 

Cederata  Cream. — See  page  33. 

Brawn. — See  page  7* 

Dressed  Lobster. — See  page  78. 

Darioles  in  Paste. — See  page  39- 

Almond  Cups  (see  Appendix)  with  Cream. — See  page  £. 

Wild  Ducks. — See  page  16. 

Partridges. — See  page  7. 

A llare. — See  page  18, 
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December  31. 

No.  366.  BILL  OF  FARE. 


FIRST  COURSE. 

SECOND 

COURSE. 

Soup  a la  Flamond , 

removed  with  FISH, 

( r removed  witha  HAUNCH  ot  VENISON 

Tzco  Pheasants. 

A Basket  of 
Meringues. 

Basket 
of  Pastry. 

A small  Muiton 
and  Fotatoe  Pie. 

A \ o’event,  with 
white  collops. 

' ‘ • 

Artichoke  Bottoms 
and  Italian  sauce. 

Stcvied 

N eck  of  \ cal 

A Fi.tet  oi  Minton, 

Celery. 

a la  Bcshemell 

and  haricot  beans  i 

1 

booseberry  Tart. 

Mince  1 ics. 

— 

Lambs  Feet  and 

Beet  oilcps. 

asparagus  peas. 

Stewed  Peas. 

Asparagus. 

Partridges 
I an  1 cabbage. 

Chickens 
a la  Reine. 

_ 

Slewed  Oysters. 

iUaccaruni. 

• A .>a.iuie  of 
Pheasant. 

tJiauquelol  VeaJ, 
and  mushrooms. 

j: 

t iiautiliie  Cake. 

'Tribe. 

A Sparerib. 

A i urkey 
and  cliesnuis. 

j j 

A Daubed  Fowl, 

liain  Cake, 

[j  Cmnir.use 

Cray-fish  Pudding. 

garnished. 

garnished. 

Soup,  removed 
with  a Ham,  6cc. 

Soup,  removedwith 
a Loin  of  Veal. 

Snipes. 

Rabbits. 

1.  A Lark,  and  Beel- 
||  j Steak  Pudding. 

A Chartreuse. 

\ eal  Cake, 
garnished 

Leg  of  Lamb, 
garnished. 

1 ! (A  Chme  of  Lamb 

Beet  Trembtanc, 

; and  cucumber. 

and  roots. 

TriHe. 

Chantillie  Cake, 

s i Blanquet  ot  Fowl, 

A Sal  une 

&C. 

of  Wild  Dqck. 

Maccaiom. 

Slewed  Uy sters. 

Chickens 

A Dock 

1 and  celery. 

a I’ltalienne. 

Asparagus. 

Sttwed  Peas. 

Lambs  Feet,  and 
asparagus  peas. 

Beef  Collops. 

Mince  Bios. 

Apricot  Tourte. 

Fillet  of  Pork, 
and  ruber  sauce. 

two  Necks 
of  Lamb  a la 
chevaux-de-frieze. 

Stewed 

Celery. 

Artichoke  lfottouis, 
&c. 

A Pates 

Goodveaux. 

\ Mutton 
anti  Potatoe  Pic. 

A Basket  of 
Pastry. 

A Basket 
of  Meringues. 

Soup , 

removed  with  FISH, 
removed  with  RIBS  of  BLF.F. 

Woe 

ulcucks. 
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No.  366.  BILL  OF  FARE. 


FIRST  COURSE. 


SOUP  a la  Flamond. — See  page  12. 

Fish. — See  Appendix. 

Haunch  of  Venison. — See  pages. 

A Voievent  (see  page  38)  with  White  Collops,  instead  of 
Fish. — See  page  15.- 

Mutton  and  Potatoe  Pie. — See  page  35. 

Fillet  of  Mutton  and  Haricot  Beans. — See  page  22. 

JSeck  of  Veal  ala  Beshemell. — Seepage  14. 

Lambs  Feet  and  Asparagus  Peas. — See  page  52. 

Beef  Collops. — Seepage  87. 

Chickens  a la  Reine. — See  page  42. 

Partridges  (see  page  36)  and  Cabbage. — See  page  36. 
Blanquetof  Veal,  &c. — See  page  73. 

A Salmie  of  Pheasant. — See  page  123. 

A Turkey  and  Chesnuts. — See  page  36. 

A Sparerib. — See  page  42. 

Crayfish  Pudding. — See  page  171. 

A Chartreuse. — See  page  60. 

Soup  and  Bouillie. — See  page  SO. 

Loin  of  Veal. — See  page  49- 
PI  am,  &c. — See  page  14. 

A Chartreuse,  &c. — See  page  248. 

A Lark  and  Beef  Steak  Pudding. — See  page  271. 

Beef  Tremblanc,  Stc. — See  page  13. 

Chine  of  Lamb  and  Cucumbers. — See  page  68. 

A Salmie  of  Wild  Buck. — See  page  30. 

A Blanquet  of  Fowl,  &c.— -See  page  48. 

A Buck  a ITtalienne. — See  page  365. 

Chickens  and  Celery  Sauce.- — See  page  13. 

Two  JSecks  of  Lamb  a la  Cheveaux  de  Frieze. — See 
page  48. 

A Fillet  of  Pork  (see  page  13)  and  Rober  Sauce. — See 
Appendix. 

A Pfite  Goodveaux. — See  page  35. 

F'ish. — See  Appendix. 

Roust  Beef. See  page  7.  • 


SECOND  COURSE. 

Pheasants. — See  page  IS. 

Basket  of  Pastry. — See  page  23. 

Ditto  of  Meringues. — See  Appendix. 
Stewed  Celery.— -See  page  12. 

Maccaroni. — See  page  9. 

Artichoke  Bottoms. — See  page  44. 

1 Mince  Pies. — See  page  8. 

Gooseberry  Tart. — See  page  73. 

Stewed  Peas. — See  page  43. 

Asparagus. — See  page  7. 

A Trifle. — See  page  8. 

Chantillie  Cake. — See  page  77. 

Daubed  Fowl,  garnished. — See  page  135. 


Ham  Cake,  garnished. 

Cut  the  remains  of  a ham  that  has  been  left  from  a former, 
inner  ; put  it  into  a mortar,  and  pound  it  very  fine  ; put  all 
le  fat  in  ; season  it  with  peppery  fine  spice,  and  Cayenne; 
jt  it  into  a mould,  and  put  the  mould  into  an  oven  for 
)out  half  an  hour;  put  half  a pound  of  clarified  butter  to 
before  it  is  put  in  the  oven;  when  done,  set  it  to  cool, 
id  leave  it  in  the  mould  (it  should  be  done  the  day  before 
is  wanted);  put  the  mould  into  warm  water  for  a few 
inutes,  when  the  cake  will  turn  out.  Ornament  it  as  fandy 
rects. 

Rabbits. — See  page  10. 

Snipes. — See  page  24. 


Leg  of  Lamb  forced  and  garnished. 

Bone  and  braise  it ; put  it  by  in  the  braise,  but  notin' 
estewpan  : ornament  it,  the  next  day,  as  fancy  guides. 

Veal  Cake. 


It  is  done  in  the  same  manner  as  ham  cake.  Cut  part  of  a 
Id  fillet  of  veal,  in  small  pieces;  put  it  in  a mortar,  and 
und  it  very  fine  ; put  one-third  of  the  fat  of  a ham  to  it; 
ison  with  pepper  and  salt,  and  fine  spice ; pour  in  half 
;}int  of  clarified  butter,  and  mix  all  well  together;  then, 
1 1 it  in  a mould,  and  put  the  mould  in  an  oven  for  half  an 
ur;  when  done,  put  it  to  cool  in  the  mould  : finish,  hj 
ier  respects,  the  same  as  ham  cake. 

Stewed  Oysters. — See  page  178. 
i Woodcock*. — See  page  24. 


APPENDIX. 


Broth  for  filling  v p a Stock  Pot. 

rp 

■A  HE  quantity  of  meat  depends  upon  how  much  stock 
you  want  to  make.  Suppose  you  want  to  make  twenty 
quarts  ot  broth,  you  must  get  four  legs  of  beef,  and  cut 
them  in  small  pieces  ; break  the  bones  in  several  pieces  ; put 
all  into  a pot  that  will  hold  about  thirty  quarts; 'fill  it  up 
with  cold  water;  be  careful  to  watch  it;  skim  it  several 
times  before  it  comes  to  a boil,  and  stir  the  meat  well  up 
with  a strong  spoon,  so  as  to  raise  the  scum  from  the  bot- 
tom ; every  time  you  skim  it,  add  a little  cold  water,  to 
stop  its  boiling,  until  it  becomes  quite  clear;  then  take  it 
off  the  trivet,  and  put  the  pot  bv  the  side  of  the  fire,  so 
that  it  may  boil  very  gently  ; it  should  boil  very  slow,  so  as 
not  to  waste  the  broth,  as  well  as  to  keep  it  clear ; it  should 
boil  for  eight  or  ten  hours  ; then  strain  it  through  a hair 
sieve,  to  be  ready  to  fill  up  the  stock  pot.  If  it  is  winter, 
you  might  make  it  the  day  before  }rou  want  it,  as  there 
would  be  no  danger  of  its  turning  sour;  but,  in  summer, 
cooks  must  be  very  careful  in  seeing  that  the  pans  are  re- 
markably clean  and  dry  before  they  have  their  broth  strained 
in  them,  and  likewise  not  to  have  more  than  four  quarts  in 
one  pan  ; for,  when  there  is  a large  body  of  it  together,  it  is 
very  apt  to  foment. 

IN.  B.  There  should  not  be  any  roots  put  to  this  broth. 


A General  Stock  for  all  Kinds  of  Soaps. 

Cover  the  bottom  of  your  pot  with  lean  ham,  cut  in  thin 
Broad  slices:  the  quantity  of  ham  depends  upon  the  size  of 
the  pot ; it  is  better  to  put  too  much  than  too  little;  be 
very  careful  to  cut  all  the  rusty  fat  from  the  lean;  then 
cut  up  what  veal  you  think  requisite  (as  the  quantity  must 
depend  upon  your  judgement),  and  put  it  in  the  stock  pot, 
with  the  trimmings  of  any  other  meat  you  may  have- by 
you  ; throw  in  all  your  trimmings  of  poultry,  such  as  necks, 
gizzards,  feet,  &,c.  a few  onions,  a faggot  of  thyme  and 
parsley,  six  heads  of  celery,  a few  blades  of  mace,  two  or  i 
three  carrots,  and  a turnip,  or  two  in  winter  (but  not  any  in  f 
summer,  as  they  are  sure  to  make  it  foment) ; put  about  a pint  k 
of  water  in  the  pot,  and  set  it  on  a stove  (not  very  hot)  to  jt 
draw  it  down  ; be  careful  not  to  let  it  catch  at  the  bottom, 
as  your  stock  should  be  light  coloured.  When  drawn  down 
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enough,  fill  it  up  with  the  beef  broth  ; be  careful  in  skim- 
ming it,  and  do  not  let  it  boil  over;  but  as  soon  as  you  see 
it  coming  to  a boil  take  it  off,  and  put  it  at  the  side  ; let  it 
boil  very  slow,  for-two  reasons,  one  is,  to  keep  it  clear,  and 
the  other,  that  it  should  not  reduce  too  much  : when  it  has 
boiled  for  four  hours,  strain  it  off,  and  fill  up  the  pot  again 
with  water  let  it  boil  all  the  evening,  and  strain  it  off  the 
last  thing ; this  is  called  second  stock  ; it  serves  for  gravy 
for  the  roasts,  to  fill  up  braises,  and  makes  very  good  glaze 
for  the  larded  and  daubed  dishes,  gcc. 

Coulis. 

Cut  veal  and  ham,  of  an  equal  quantity,  and  two  old  fowls 
(according  to  how  much  coulis  you  intend  to  make)  ; put  it 
into  a stewpan,  with  a few  shalots,  a faggot  of  thyme, 
parsley,  and  sweet  marjorum  ; a few  bay  leaves,  a few 
blades  of  mace,  and  some  mushrooms ; lay  the  bottom  of 
a stewpan  with  sheets  of  fat  bacon,  if  very  good,  other- 
wise the  fat  of  ham,  indeed  that  is  always  the  best,  when  to 
be  had ; set  it  on  a stove,  with  about  half  a pint  of  stock, 
and  let  it  draw  down  gently,  until  it  comes  to  a glaze  at  the 
bottom  of  the  stewpan,  which  you  will  easily  know  by  the 
smell ; when  down,  put  about  half  a pint  more  of  stock,  and 
when  that  is  down  fill  up  your  stewpan  with  the  best  stock, 
and  let  it  boil  about  an  hour;  strain  it  off  (boil  the  meat 
again  in  some  of  the  second  stock,  and  it  will  make  it  equal 
to  the  first,  for  several  uses)  ; then  take  a stewpan,  and  put 
some  butter  in  it  (at  the  rate  of  two  ounces  to  a quart  of 
coulis);  let  it  melt,  then  put  as  much  flour  as  will  dry  it 
up;  keep  stirring  it  over  a stove,  with  a wooden  spoon 
(as  n copper  spoon  would  take  the  tin  off  the  stewpan)  ; 
then  add  the  coulis  stock,  by  a little  at  a time,  to  bring  it 
to  a proper  thickness ; let  it  boil  a few  minutes,  and  then 
strain  it  through  a tammy  into  a bason  ; when  strained,  put 
a spoon  in  the  sauce,  and  stir  it  several  times,  to  keep  it 
smooth. 

N.B.  In  winter,  or  cold  weather,  it  will  keep  good  fora 
week;  in  hot  weather,  it  will  not  be  good  more  than  three 
or  four  days. 

S (i ttce  Tourney  mid  Bcshemcll. 

Lay  the  bottom  of  a stewpan  with  ham  ; cut  up  two  old 
fowls,  and  put  it  to  the  ham,  and  us  much  veal  as  you  think 
proper  to  the  quantity  you  intend  making,  with  a few  onions, 
a faggot  of  thyme  and  parsley,  a few  blades  of  mace,  and 
about  half  a pint  of  white  stock,  to  draw  it  down  ; be  su;a 
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aw?  do  not  let  it  catch  the  bottom  of  the  stew  pan  : when 
drawn  down,  fill  it  up  with  first  stock,  and  let  it  boil  about 
an  hour  or  better;  then  strain  it  off,  and  fill  up  pour  stew- 
pan  tvith  water,  and  it  will  make  good  broth  for  many 
uses;  then  put  some  butter  into  a stewpan  (about  the  same 
quantity  as  for  the  conlis)  ; add  a few  mushrooms,  shalots, 
a few  slices  of  ham  cut  in  small  dice,  and  about  a spoonful 
of  stock  ; set  it  on  a stove  for  about  half  an  hour,  so  as  to 
get  all  the  goodness  from  the  ham,  &c.  put  flour,  sufficient 
to  thicken  it;  then  add  the  stock  that  you  have  just 
strained  off,  let  it  boil  a few  minutes,  and  strain  it  through 
a tammy  ; to  make  beshemell,  put  as  much  cream  as  will 
make  it  ol  a good  white;  it  should  have  a little  tinge  of 
yellow,  which  is  done  by  adding  a small  piece  of  light- 
coloured  glaze. 

N.B.  Beshemell  should  not  boil  more  than  one  or  two 
minutes,  as  boiling  is  very  apt  to  spoil  the  colour. — Those 
three  sauces  are  the  ground-work  of  all  made  dishes. 

White  Braise. 

Take  the  udder  of  a leg  of  veal  that  you  have  cut  a fri- 
candeau  out  of:  put  it  into  a stewpan,  with  cold  water,  and 
Jet  it  come  to  a boil;  then  put  it  into  cold  water  for  a few- 
minutes,  and  cut  it  in  small  pieces;  put  them  into  a stew- 
pan, with  a small  bit  of  butter,  onions,  a faggot  of 
thyme  and  parsley,  a few  blades  of  mace,  a lemon  that  is 
pared  to  the  pulp,  cut  in  thin  slices,  and  a spoonful  of 
water ; put  it  over  a slow  stove,  and  keep  stirring  it  for  a 
few  minutes ; then  add  a little  white  stock  ; as  to  quantit}’, 
it  must  be  according  to  what  you  want  to  braise.  It  is 
generally  used  for  tenderones  of  lamb,  chickens,  pigeons, 
tenderones  of  veal,  or  any  thing  you  want  to  make  look 
white: 

Bromi  Braise. 

Cut  some  beef  suet,  trimmings  of  mutton  cutlets,  or  any 
other  trimmings  ; put  them  into  a stewpan,  with  four  onions, 
a faggot  of  thyme  and  parsley,  basil,  marjorum,  mace,  and 
a carrot  cut  in  slices;  put  it  over  the  fire;  put  a bit  of 
butter,  a little  stock,  a few  bay  leaves,  and  six  heads  of 
celery,  in  the  stewpan  ; let  it  draw  down  for  about  half  an 
hour;  then  fill  it  up  with  second  stock,  or  weak  broth,  and. 
add'a  little  white  wine  to  it.  This  braise  is  used  for  beef, 
mutton,  veal,  ham,  or  any  thing  that  you  want  to  eat 
mellow. 
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Dry  Braise. 

Put  the  trimmings  of  beef,  mutton,  or  veal,  into  a stew- 
pan  (the  size  according  to  what  is  intended  to  be  braised), 
and  a few  onions,  a faggot  of  sweet  herbs,  a few  blades  of 
mace,  and  a few  bay  leaves ; put  as  much  second  stock  as 
will  come  about  three-parts  up  to  the  meat;  then  cover  the 
meat,  &c.  with  sheets  of  bacon  or  the  fat  of  ham,  if  conve- 
nient; then  Jay  on  that  which  is  intended  to  be  braised  : it 
is  the  best  method  for  doing  all  larded  things;  they  take 
rather  longer  in  doing,  but  eat  much  better,  and  the  bacon 
looks  better  by  not  letting  any  liquid  come  near  it. 

Mutton  Tea. 

Cut  the  scrag  end  of  a neck  of  mutton  from  the  bone, 
and  then  cut  it  into  very  thin  slices;  put  it  into  a stevvpan 
of  sufficient  size  to  hold  the  quantity  you  want  to  make, 
with  a little  water;  put  it  over  a slow  stove,  to  draw  down, 
for  a quarter  of  an  hour,  and  then  fill  it  up  with  water; 
keep  it  as  clear  as  possible,  by  skimming  it;  let  it  boil  slow 
for  about  an  hour,  and  then  strain  it  through  a tammy. 


Beef  Tea. 

The  beef  for  this  purpose  should  be  cut  from  the  mouse, 
round,  or  leg,  in  very  thin  slices,  and  put  into  a stevvpan, 
with  boiling  water  over  it;  let  it  boil  for  a few  minutes.  It 
will  take,  at  least,  two  pounds  to  make  a quart. 

IS.B.  Veal  tea  is  made  the  same  as  the  beef.  The  veal 
should  be  cut  from  the  fillet  or  knuckle. 


Chicken  Broth. 


i 
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Cut  up  a fowl,  and  put  it  into  a stewpan,  with  about  three 
pints  of  water,  and  let  it  boil  very  slow  ; when  well  skimmed, 
put  in  a few  blades  of  mace.  It  will  take  two  hours  to 
make  it  good. 

JN.  B.  An  old  fowl  will  do  for  this  purpose. 


/ 


Jelly  Stock. 

Bone  four  or  more  calves  feet,  and  put  them  into  a stew- 
3an  that  will  hold  about  six  quarts  (if  more  than  four,  a 
*arger,  in  proportion  to  the  number  of  calves  feet);  let 
hem  boil  gently  for  four  hours,  then  take  out  the  meat 
>art,  and  put  it  into  cold  water;  when  cold,  trim  it  for 
my  use  it  is  intended  ; throw  the  trimmings  back  into  the 
tock,  and  let  it  boil  until  yqu  think  it  is  come  to  its  proper 
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strength.  It  is  no  matter  how  long  it  boils.  From  four 
feet  you  should  have  two  quarts  of  stock. 


A general  Meagre  Stock,  for  Soups,  Sauces,  and  other  Uses. 

Cut  two  large  carp  in  thin  pieces;  two  tench,  and  two 
eels,  in  the  same  manner;  put  about  half  a pound  of  but- 
ter into  a soup  pot,  that  will  hold  about  eight  quarts  ; put 
in  the  fish  and  bones,  eighteen  large  onions,  a large  faggot 
of  thyme  and  parsley,  eight  heads  of  celery,  two  carrots, 
a few  blades  of  mace,  six  bay  leaves,  two  dozen  anchovies 
without  washing,  and  about  a pint  of  water  ; set  it  on  a slow 
stove,  and  let  it  draw  down  gently  for  two  hours;  it  should 
be  quite  dry  at  the  bottom  before  you  fill  it  up;  then  fill 
it  up  with  hot  water,  and  let  it  boil  for  three  hours  : be  sure  * 
that  it.  does  not  boil  fast  (the  slower  all  soups  boil  the  bet- 
ter). Strain  it  through  a tammy  sieve. 

N.13.  Sea  fish  arc  equally  as  good  for  this  use,  and  some 
are  better.  Throw  all  the  bones  from  the  fillets  into  your 
stock. 


TIot  forced  Meat , commonly  called  Farce. 

Cut  veal  (according  to  the  quantity  you  want  of  forced 
meat,  without  any  sinews)  into  small  pieces,  and  as  much 
fat  bacon,  or  fat  of  ham,  which  is  better;  half  as  much 
marrow,  or  beef  suet;  put  it  into  a stewpan,  with  a little 
bit"  of  butter  at  the  bottom;  season  it  with  chopped  par- 
sley, thyme,  mushrooms,  (truffles  if  you  have  any,)  shalot, 
pepper,  and  salt,  a little  Cayenne  pepper,  and  a little 
pounded  spice ; put  it  over  the' fire,  and  keep  stirring  it 
with  a wooden  spoon  until  the  juice  of  the  meat  begins  to 
run  ; let  it  simmer  about  ten  minutes,  then  put  it  to  cool ; 
when  cold,  put  it  into  a mortar;  gravy,  fat,  and  all,  and  let 
it  be  well  pounded  until  it  is  quite  fine;  then  take  it  out, 
and  use  it  for  what  it  is  wanting. 

N.B.  Use  half  as  much  lean  ham  as  veal ; in  either  hot  or 
cold  forced  meat. 

Cold  forced  Meat  for  Balls  and  other  Uses. 

The  veal  should  be  cither  scraped  or  chopped  very  fine, 
and  to  be  very  particular  about,  leaving  any  sinews  in  the 
veal ; the  same  quantity  of  scraped  bacon,  or  fat  of  ham;  a 
little  marrow,  or  suet;  put  it  into  the  mortar,  and  let J t be 
well  pounded  ; season  it  with  chopped  parskv,  thyme,  shal- 
lot, mushrooms,  pepper  and  salt,  a littl(4Pfn\-ennc  pepper, 

. and  pounded  spice  , when  sufficiently  beaten,  pur,  an  egg,  a 
few  bread  crumbs,  and  stir  it  about  to  mix  it;  take  it  out  ot 
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the  mortar,  and  make  it  up  into  balls,  or  for  any  other 
use. 

N.  B.  \ on  must  use  more  or  less  egg  and  bread  crumbs, 
according  to  the  quantity  of  forced  meat : when  you  make 
it  up  in  balls,  it  should  be  rolled  up  in  Hour;  and  when 
boiled,  let  the  stock  be  boiling  before  you  put  the  balls  in. 

Egg  Balls  for  Turtle , Mock  Turtle,  fyc. 

Boil  the  eggs  (that,  are  wanted)  hard,  and  put  them  in 
cold  water  ; take  out  the  yelks,  and  pul  them  in  a mortar, 
and  pound  them  very  fine;  wet  them  with  raw  yelks,  (at  the 
rate  of  three  raw  yelks  to  eight  hard  ones) ; season  them 
with  white  pepper  and  salt;  dry  them  with  flour,  and  roll 
them  into  balls,  rather  small,  as  they  swell  very  much  in 
boiling:  boil  them  in  stock  for  a few  minutes. 

Piquant  Sauce. 

But  a little  chopped  shalot  into  a small  stewpan,  with  a 
few  spoonsful  of  stock  ; let  it  boil  until  the  stock  is  boiled 
away,  but  not  burnt  to  the  bottom,  add  as  much  coulis  as 
you  want  sauce;  let  it  boil  a few  minutes  ; squeeze  alcmon 
in  it;  season  it  with  a little  pepper  and  salt,  a little  sugar, 
and  two  drops  of  garlic  vinegar. 

Poivrade  Sauce. 

Bub  the  bottom  of  a small  stewpan  with  a clove  of  garlic  ; 
put  a small  piece  of  butter,  a few  slices  of  onion,  a little 
stock  and  vinegar,  and  about  twelve  grains  of  whole  pepper; 
let  it  boil  down ; add  a little  flour  to  thicken  it,  and  a little 
coulis  ; strain  it  through  a tammy  : squeeze  in  a lemon. 

Carrot  Sauce. 

Cut  the  red  part  of  a large  carrot  into  small  dice,  very 
neat ; boil  them  in  a little  best  stock  until  it  comes  to  a 
glaze;  then  add  coulis  according  to  the  quantity  of  sauce 
that  is  wanted. 

I < 

Sauce  Hachis. 

Cut  a few  mushrooms,  onions,  pickled  cucumber,  walnut, 
(first  scraping  the  black  coat  off),  and  carrots,  into  dice; 
boil  them  in  a litlle  stock  until  it  comes  to  a glaze;  then 
add  coulis,  and  let  it  boil. 

Alcmand  Sauce. 

But  a little  minced  ham  into  a stewpan,  and  a few  trim- 
mings of  poultry,  either  dressed  or  undressed  ; three  or  four 
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shalots,  one  very  small  clove  of  garlic,  a bay  leaf,  two  tar- 
ragon leaves,  and  a few  spoonsful  of  stock;  let  them  sim- 
mer lor  half  an  hour;  strain  it  off,  and  add  coulis ; squeeze 
in  a lemon  ; season  with  pepper  and  salt,  a little  Cayenne 
pepper,  and  sugar. 

Italian  Sauce,  Brown. 

Chop  a few  mushrooms,  shalots,  and  truffles : put  them 
into  a stewpan,  with  a little  stock,  and  a glass  of  Madeira ; 
boil  it  a few  minutes,  then  add  a little  coulis;  squeeze  a 
Seville  orange,  ii  you  have  one,  or  a leyion ; put  a little 
bit  of  sugar. 

Italian  Sauce,  White. 

Put  a few  chopped  truffles  and  shalots  into  a stewpan, 
with  a slice  of  bam,  minced  very  fine,  and  a little  stock  ; let 
it  simmer  a quarter  of  an  hour;  put  besbemell  to  it  accord- 
ing to  the  quantity  of  sauce  that  is  wanting;  let  it  boil 
about  a minute  ; if  it  should  lose  its  colour,  put  a little 
cream  to  it,  and  strain  it  through  a tammy  ; season  it  with 
a little  salt,  a few  drops  of  garlic  vinegar,  a squeeze  of  a 
lemon,  and  a little  sugar. 

Sorj'el  Sauce. 

Chop  about  four  large  handsful  of  sorrel;  put  it  into  a 
stewpan,  with  a small  piece  of  butter,  a slice  of  ham,  and 
two  onions  chopped  fine;  put  them  on  the  fire  to  simmer 
for  half  an  hour;  then  rub  it  through  a tammy,  and  add  a 
little  coulis  to  it ; squeeze  a lemon  and  a Seville  orange,  if 
to  be  had  ; if  not,  two  lemons ; a little  pepper  and  salt,  and 
sugar,  to  make  it  palatable. 

Chervil  Sauce. 

Pick  a large  handful  of  chervil  leaf  by  leaf ; put  it  into  a 
small  stewpan,  with  a spoonful  of  the  best  stock ; simmer  it 
until  the  stewpan  becomes  dry;  then  add  as  much  coulis  as 
is  requisite;  squeeze  a lemon,  and  put  a little  sugar  to  make 
it  palatable  : add  a little  Madeira. 

Royal  Sauce,  either  White  or  Brown. 

Cut  a chicken  to  pieces,  and  about  half  a pound  of  lean 
Westphalia  ham,  six  or  eight  shalots,  a faggot  of  thyme 
and  parsley,  and  a few,  blades  of  mace  ; put  all  into  a stew- 
pan, with  a little  stock  to  draw  it  down  ; when  down,  add 
coulis  to  it,  and  strain  it  through  a tammy ; season  it  with 
lemon,  &c.  if  for  white,  use  besheinell  instead  of  coulis. 
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Flemish  Sauce. 

Boil  a sprig  of  th}rme,  two  shalots,  and  a bit  of  lemon 
peel,  a few  minutes,  in  a small  quantity  ot  the  best  stock  ; 
strain  it  oft',  and  add  a little  coulis;  season  with  pepper  and 
salt,  squeeze  a lemon,  and  put  a little  sugar. 

I\.B.  When  you  want  it  white,  use  beshemell  instead  of 
coulis. 

Ravigot  Sauce. 

Put  into  a stewpan  a very  small  clove  of  garlic,  a little 
chervil,  burnet,  a few  leaves  of  tarragon,  a little  chopped 
shaiot,  chopped  mushrooms,  truffles,  parsley,  and  thyme  ; 
let  them  simmer  a few  minutes  in  a little  very  good  stock, 
add  as  much  coulis  as  is  requisite  for  the  quantity  of  sauce 
wanting  ; let  it  boil  about  a quarter  of  an  hour,  then  rub  it 
all  through  a tammy,  put  it  into  a stewpan,  squeeze  a 
lemon,  add  a little  sugar,  pepper,  and  salt. 

Spanish  Sauce. 

Slice  four  or  five  large  onions,  put  them  into  a stewpan 
with  a little  vinegar  and  half  a pint  of  sherry,  a small  clove 
of  garlic,  a chopped  truffle,  a little  shaiot,  some  ham  cut 
very  fine,  a bay  leaf,  a few  blades  of  mace,  and  as  much 
coulis  as  is  requisite ; boil  all  together  very  slow  for  a quar- 
ter of  an  hour,  rub  it  through  a tammv,  squeeze  a lemon  or 
orange,  if  to  be  had  : season  with  pepper  and  salt,  and 
a little  sugar. 

Shaiot  Sauce. 

Chop  six  shalots,  put  them  into  a stewpan  with  a little 
stock,  let  it  simmer  for  a quarter  of  an  hour,  add  a little 
coulis,  squeeze  iu  a lemon,  and  put  a little  sugar,  &. c. 

. Sauce  it  la  Rcine. 

Cut  up  a fowl,  half  a pound  of  lean  ham,  six  or  eight 
shalots,  and  a few  blades  of  mace;  put  them  all  into  a stew- 
pan with  a little  best  stock,  set  it  on  a stove  to  simmer  about 
a quarter  of  an  hour,  then  add  three  pints  of  s o k and  ‘>oil 
it  for  half  an  hour,  strain  it  oft’;  put  about  two  ounces  of 
butter  into  a stewpan;  when  melted,  add  as  much  Hour  as 
will  dry  it  up,  then  add  what  you  have  just  strained  off, 
and  about  half  a pint  of  cream,  boil  it  for  a few  minutes, 
and  strain  it  through  a tammy. 
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Cucumber  Sauce. 

Cut  the  cucumbers,  after  peeling  them,  into  quarters, 
then  cut  all  the  seed  out,  cut  each  quarter  into  three  pieces, 
pare  them  round,  peel  as  many  small  onions  as  pieces  of  cu- 
cumber, put  them  all  into  a little  vinegar  and  water,  and  a 
little  pepper  and  salt ; let  them  lay  in  it  for  two  hours  ; pout- 
off  the  vinegar  and  water,  and  put  as  much  stock  as  will 
barely  cover  them;  boil  them  down  to  a glaze;  add  as 
much  coulis  as  you  think  proper:  let  it  boil  for  a few 
minutes,  squeeze  a lemon,  and  put  a little  sugar. 

Jjrozcn  Celery  Sauce. 

Cut  a dozen  heads  of  celery  about  two  inches  long;  put 
them  on  in  about  a pint  of  good  stock  ; let  it  reduce  down 
to  a glaze ; then  add  coulis  according  to  what  quantity  of 
sauce  is  wanted. 

Hober  Sauce. 

Slice  one  large  Spanish  onion,  and  cut  it  into  dice;  put 
them  in  a frying-pan  with  a little  clarified  butter;  fry  the 
onion  of  a nice  gold  colour,  and  put  it  on  a cloth  to  dry  the 
fat  Up  ; then  put  it  into  half  a pint  of  coulis;  add  two  tea 
spoonsful  of  mustard,  a little  pepper  and  salt,  if  wanted, 
and  the  juice  of  a Seville  orange. 

Lobster  Sauce. 

Cutup  a hen  lobster  in  small  pieces  about  the  size  of 
dice  ; put  spawn  in  a mortar,  with  a bit  of  butter,  and  about 
four  anchovies;  pound  them  together  and  rub  it  through  a 
hair  seive  ; put  the  lobster  that  is  cut  into  a stewpan  with 
about  half  a pint  of  stock,  a quarter  of  a pound  of  butter, 
and  a little  flour;  set  it  over  a stove  and  keep  stirring  it 
until  it  boils  ; if  not  thick  enough  put  a little  flour  and 
water  and  boil  it  again,  to  takeoff  the  rawness  of  the  flour  : 
then  put  the  spawn  in  and  give  it  a simmer ; if  the  spawn 
boils  it  is  apt  to  spoil  the  colour  of  the  sauce;  put  a little 
lemon  pickle  and  eorach,  and  squeeze  in  halt  a lemon. — 
Crab  sti'uce  is  made  exactly  the  same  way. 

JN.13.  if  for  meagre  use  water  instead  ol  stock. 

< Oi/ster  Sauce. 

Put  the  oysters  on  to  blanch,  but  do  not  let  them  boil ; 
take  the  beards  off  and  strain  the  liquor:  put  butter  into  a 
stewpan  (the  quantity  must  depend  upon  how  much  sauce  is 
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wanted);  lot  the  butter  melt,  put  flour  to  it,  and  stir  i 
about;  then  pour  the  liquor  from  ibe  oysters  and  a little 
stock;  boil  it  and  put  in  the  oysters;  add  a little  anchovy 
essence,  and  squeeze  in  a lemon.  Ii  lor  meagre,  use  no 
stock. 

Shrimp  Sauce. 

Put  the  shrimps  into  a stewpan  with  a little  stcck  ; when 
hot,  pour  in  melted  butter  and  a little  anchovy  essence  : 
squeeze  a lemon,  and  put  a little  lemon  pickle  and  corach. 

Dutch  Sauce. 

Slice  an  onion,  put  it  into  a stewpan  with  a little  scraped 
horse  radish,  two  anchovies,  a little  elder  vinegar,  and  some 
second  stock  ; boil  it  for  ten  minutes,  strain  it  through  a 
hair  sieve,  return  it.  into  the  stewpan,  and  make  a liaison  of 
two  eggs ; put  it  to  the  sauce,  and  set  it  on  the  fire  to  come 
to  a boil. 

Anchovy  Butter. 

Put  anchovy  essence  into  a boat  with  a little  lemon  pickle 
and  corach  ; put  melted  butter  to  it. 

Mach  a re  l Sauce. 

Tie  parsley,  fennel,  and  mint  together  ; put  them  into 
a saucepan  to  boil;  when  done,  chop  them  quite  fine,  put 
them  in  a boat  and  add  melted  butter.  Scald  a few 
gooseberries,  and  put  them  in  another  boat,  with  melted 
butter. 

Haricot  Roots. 

Scoop  an  equal  quantity  of  turnips,  carrots,  and  peel  as 
many  .button  onions  : put  the  carrots  on  to  boil  in  a little 
stock  a quarter  of  an  hour  before  the  onions  and  turnips  ; 
let  them  boil  to  a glaze ; add  coulis  equal  to  the  sauce  you 
want. 

Collared  Beef. 

It  is  made  from  the  flat  ribs  honed,  and  sprinkled  with 
saltpetre  and  coarse  brown  sugar,  and  left  so  for  two  days; 
then  make  about  two  pounds  of  salt  quite  lmt  in  a frying- 
pan,  and  rub  it  well  into  the  beef;  let  it  lie  in  stilt  for  ten 
days,  wtish  it  over  with  the  pickle  every  second  day,  and 
turn  it  ; put  a few  bay  leaves  in  the  pickle,  and  sprinkle  the 
beef  over  with  a little  line  spice  about  a week  before  it  is 
boiled;  before  it  is  tied  up  in  the  cloth  to  boil,  beat  it  (or 
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about  five  minutes  upon  the  chopping-block,  with  the  flat 
part  of  the  heaviest  cleaver  you  have;  this  makes  it  tender 
and  roll  up  better,  and  when  boiled  will  keep  its  shape.  It 
should  be  boiled  until  very  tender  and  then  taken  up.  and 
the  ends  of  the  cloth  wrung  quite  hard  and  tied  up  tighter, 
then  put  into  a press  and  a heavy  weight  put  on  it : if  you 
have  no  press  put  it  on  a dish,  and  prop  it  up  as  well  as  you 
can,  and  put  the  weight  on  it. 

N.li.  1 wo  ounces  of  saltpetre,  and  two  ounces  of  sugar 
are  quite  sufficient. 

Bdeuf  de  Chasse. 

Rub  two  ounces  of  pounded  saltpetre  well  into  a round 
of  beef,  put  he  beef  into  a large  pan  or  wooden  bowl  that 
will  just  hold  it;  let  it  lie  so  for  two  days,  then  make  two 
pounds  of  salt  very  hot,  and  rub  it  on  the  beef;  put  about 
four  ounces  of  coarse  moist  sugar  to  the  salt;  v. hen  done, 
put  the  beef  back  in  the  pan  or  bowl,  turn  it  every  third 
day,  and  rub  the  brine  over  .it  every  time  it  is  turned;  it 
should  remain  in  salt  three  weeks;  then  skewer  it  up  very 
tight,  and  bind  it  with  a broad  fillet;  either  bake  it  or  braise 
it  in  a braising-pan  that  will  just  hold  it;  put  water  sufficient 
to  cover  it,  and  about  two  dozen  onions  and  six  heads  of 
celery,  a large  , faggot  of  thyme,  parsley,  and  other  sweet 
herbs,  and  about  three  pounds  of  beef  suet  cut  fine;  put  it 
over  the  fire  to  boil  very  slow  for  eight  hours  ; put  a heavy 
weight  on  the  lid  of  the  braising-pan,  otherwise  the  beef 
will  raise  the  cover  off  when  it  begins  to  swell ; it  will  take 
equal,  time  in  an  oven  ; let  it  remain  in  the  liquor  until  quite 
cold,  then  take  it  out  and  trim  it  for  the  table. 

JN.  B.  This  is  more  a Christmas  dish  than  any  other  time 
of  the  year,  not  but  it  may  be  done  any  time,  and  is  equally 
good. 

A Goose  and  Turkey  Pie. 

Bone  two  geese  and  two  turkeys,  season  the  inside  with 
mixed  pepper,  salt,  and  a little  fine  spice,  and  put  them  by 
for  three  days,  then  draw  the  geese  one  within  the  other,  put 
some  trood  faice  in  the  middle,  and  about  six  raw  truffles, 
but  first  being  peeled  ; then  tie  the  geese  up  into  what 
shape  you  think  proper;  do  the  turkeys  the  same,  and  put 
farce  in  the  turkeys,  and  truffles,  and  about  three  pounds  of 
the  prime  part  of  a Westphalia  ham  that  has  been  braised 
for  about  two  hours,  then  make  the  turkeys  the  same  shape 
as  the  geese;  put  about  one  pint  of  good  stock  into  a brais- 
ing-pan  kor  any  thing  of  that  kind)  that  will  barely  hold 
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them,  as  by  that  means  they  v\  il I keep  their  shape;  put  them 
on  a slow  stove  to  simmer  very  gently  for  half  an  hour,  by 
way  of  setting  them  : put  them  to  cool  in  the  pan  they, 
aie  clone  in;  while  they  are  cooling,  raise  the  pie  ; let  them 
be  thoroughly  cold  before  they  are  put  in  the  pie;  lay  either 
slices  of  a fillet  of  veal,  or  rump  steaks,  at  the  bottom  of  tire 
pie,  then  put  in  a layer  of  farce,  and  then  the  turkeys  a. id 
geese;  put  farce  between  them  and  all  round  the  sides  of 
the  pie,  and  about  two  pounds  of  raw  ti  fifties,  lir^t  being 
peeled,  and  cover  them  with  sheets  of  bacoij ; then  cover 
the  pie  with  paste,  and  ornament  it  according  to  fancy; 
observe  to  ornament  it  strong,  for  if  done  fine,  it  will  not 
look  well  by  being  so  long  in  the  oven  ; it  should  not  be  put 
in  the  oven  the  same  evening  as  made,  but  next  morning  or 
evening;  the  best  oven  for  it,  is  just  when  die  bread  is  drawn 
out,  and  leave  it  in  about  eight  hours;  when  you  take  it  out 
of  the  oven,  be  careful  that  you  do  not  spill  any  of  the  fat 
that  rises  to  the  top,  as  that  soaks  into  the  geese  and  turkeys, 
and  makes  them  mellow  ; this  pie  will  take  twenty-four  hours 
to  get  thoroughly  cold,  therefore  you  must  prepare  accord- 
ingly. Jt  ought  to  be  began  four  days  before  the  day  that  it 
is  wanted.  Before  the  pie  is  sent  up  to  tabfe,  there  should  be 
chopped  aspic  put  on  it,  and  the  sheets  of  bacon  taken  off. 
Th  is  is  the  genera  rule,  but  not  die  rule  that  I either  recom- 
mend or  follow;  for  this  reason,  by  taking  the  bacon  off  the 
geese,  8ce.  ike.  yon  let  the  air  into  tiie  pie,  and  then  the  aspic 
will  itc  sour  and  mouldy  in  a few  days,  therefore  L recom- 
mend the  following  method  ; put  the  bones  of  the  turkeys 
and  geese,  two  old  fowls,  and  two  pounds  of  lean  ham,  into 
a proper  sized  stevvpan,  with  twelve  onions,  six  heads  of 
celery,  a fa /got  of  thyme,  parsley,  and  other  sweet  herbs; 
put  one  pint  of  water  to  them,  and  put  the  stevvpan  on  a 
stove  to  simmer  very  slow  for  two  hours,  but  be  sure  that  it 
does  not  catch  at  the  bottom  ; till  it  up  with  stock,  let  it  boil 
ven  slow  for  three  hours,  then  strain  it  off,  and  fill  the  stew- 
pan  again  with  water,  and  let  it  boil  all  the  evening;  the 
liquor  that  was  first  strained  off  put  into  a stevvpan  (first 
skimming  the  fat  off)  to  reduce  to  the  quantity  that  you 
think  will  fill  up  the  pie  after  it  is  baked,  and  should  be  put 
in  about  half  an  hour  after  it  is  taken  out  of  the  oven,  just 
as  much  as  will  barely  cover  the  bacon;  this  will  make  the 
pie  eat  far  better,  and  will  keep  good  for  two  months,  or 
lo;.L;er;  send  tiie  aspic  in  a boat,  by  which  means  you  vv^ll 
save  aspic,  and  tiie  pie  will  keep  double  the  time. 

N.]».  Small  pies  for  ball-suppers  should  have  the  aspic 
put  over  them  before  they  are  sent  to  table;  in  every  other 
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respect  all  cold  pies  should  be  made  in  this  manner,  only 
varying  as  to  different  meats,  Sec.  \ have  invented  a tin 
case  for  large  pies,  which  is  made  use  of  in  the  following 
manner:  make  paste  the  same  as  for  a raised  pie,  brush  the 
inside  of  the  mould  with  egg,  (he  sure  and  put  plenty  on) 
roll  out  the  paste  about  two  inches  larger  than  the  bottoms, 
that  it  may  turn  up  on  the  sides;  then  roll  paste  out  to 
cover  the  inside;  let  it  turn  over  about  an  inch;  roll  a piece 
of  paste  two  inches  larger  than  the  bottom,  egg  four  sheets 
of  large  kitchen  paper,  lay  the  paste  on,  then  put  plenty  of 
egg  on  the  paste,  and  put  on  the  tin  case;  the  egg  "will 
make  it  stick  to  the  tin  ; then  roll  paste  out  for  the  sides, 
roll  it  in  two  pieces,  egg  the  sides,  and  put  the  paste  on  ; 
rub  it  smooth  with  the  palm  of  the  hand,  to  hinder  it  from 
gathering-  wind,  which,  if  it  does,  the  paste  will  blister 
and  break  off  when  a few  da}rs  baked  ; the  paste  that  goes 
round  the  sides  should  be  about  two  inches  broader  than 
the  side  of  the  pie,  so  as  to  lap  over  the  top  and  fasten  to 
the  bottom  paste,  so  as  to  make  it  a proper  thickness  to 
enable  you  to  pinch  the  bottom,  and  the  same  at  the  top  ; 
when  the  case  is  properly  covered,  then  fill  the  pie  as  before 
directed,  cover  it  in,  and  ornament  it;  as  to  size  and  shape, 
that  must  depend  on  those  who  are  to  make  or  order  the  pie; 
the  tin  cases  are  made  by  Mr.  Bailis,  in  Coekspur-street, 
Charing-cross,  who  will  give  a proper  direction  how  to  use 
them,  by  lining  it  with  paper,  to  give  a clear  idea  to  those 
who  may  not  comprehend  what  i have  said  upon  that  sub- 
ject. By  using  those  tins  you  are  sure  of  all  the  liquor 
remaining  in  the  pie  : for  instance,  make  a large  pie  with- 
out a tin  case;  an  accident  may  happen  to  it  so  as  to  crack 
in  the  oven,  which  lets  all  the  gravy  and  goodness  out,  and 
of  course  the  true  flavour  of  the  pie  is  lost,  and  the  cook 
blamed  by  his  employer  for  what  he  could  not  avoid;  for  at 
times  the  flour  will  not  stand  the  oven  without  cracking, 
and  it  certainly  does  not  take  half  the  flour,  which  is  a 
great  consideration  ; the  tin  case  will  last  a number  of 
years.  There  is  another  advantage,  which  is,  there  is  no 
occasion  to  set  the  meat;  for  if  the  meat  is  not  set  when  the 
crust  is  raised  it  would  burst  the  pie,  and  of  course  let  out  all 
the  essence  of  the  inside,  which  cannot  be  retrieved  without 
double  expense, 

A Christmas  Pic. 

9 

It  is  made  in  the  same  manner  as  the  last,  with  the  addir 
tion  of  partridges,  hares,  and  pheasants,  all  boned,  As  to  the 
number,  it  depends  on  the  size  the  pie  is  to  be, 
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Small  Collars. 

They  are  made  of  the  feet  and  ears  of  bacon  hogs  that 
have  been  scalded  (not  singed);  the  feet  should  be  cut  above 
the  fust  joint,  then  boned,  and  seasoned  with  pepper,  salt, 
a little  saltpetre,  and  fine  spice;  the  cars  seasoned  in  the 
stjme  manner ; leave  them  in  that  state  four  or  five  days, 
then  roll  them  up,  pur  a foot  first,  then  an  ear,  then  a foot; 
roll  them  up  very  tight,  and  put  them  in  ciotlis  provided 
for  the  purpose;  bdd  them  in  a good  brown  braise;  let  there 
be  plenty  of  onions,  and  a faggot  of  thyme,  parsley,  mar- 
joriim,  and  sage;  the  collars  should  boil  until  quite  tender, 
then  taken  up,  and  the  cloths  made  quite  tight;  then  put 
the  collars  to  cool ; when  quite  cold,  take  the  cloths  from 
them;  either  send  them  up  whole  or  slice  them;  they  both 
eat  and  look  as  well  as  brawn.  Calves  feet  will  answer  the 
same  purpose.  When  they  are  collared,  out  fat  and  lean  ham 
about  the  same  thickness  as  for  daubing,  lay  it  the  cross- 
ways  of  the  feet : season  the  'same  as  pigs  feet. 

A Cold  Partridge  Pie. 

Bone  partridges,  the  number  according  to  the  size  the 
pie  is  wanted  ; make  some  good  farce,  and  fill  the  partridges 
with  it,  put  a whole  raw  truffle  in  each  partridge,  (let  the 
truffle  be  peeled)  raise  the  pie,  lay  a few  slices  of  veal  in 
the  bottom  of  the  pie,  and  a thick  layer  of  farce  ; then  the 
partridges,  and  four  raw  truffles  to  each  partridge;  then 
cover  the  partridges  and  truffles  over  with  sheets  of  bacon, 
cover  the  pie  in  and  finish  it ; it  will  take  four  hours  bak- 
ing; cut  two  pounds  of  lean  ham  (if  eight  partridges  are  in 
the  pie)  in  very  thin  slices,  put  it  in  a stewpan,  and  the 
bones  and  giblets  of  the  partridges,  and  any  other  loose 
giblets  that  are  at  hand,  an  old  fowl,  a faggot  of  thyme  and 
parsley,  a little  mace,  and  about  twenty-four  shalots ; put 
about  half  a pint  of  stock,  set  the  stewpan  on  a stove  to 
draw  down  for  half  an  hour,  then  put  three  quarts  of  good 
stock,  lei  it  boii  for  two  hours,  then  strain  it  off,  and  reduce 
the  liquid  to  one  quart,  or  until  it  nearly  becoiues  glaze; 
then  put  one  pint  of  sherry  wine  to  it,  and  put  away  until 
the  pie  is  baked  : when  the  pie  has  been  out  of  the  oven  for 
halt  an  hour,  boil  what  was  strained  from  the  bones,  &c.  of 
the  partridges,  and  put  it  into  the  pie;  let  it  stand  for 
twenty-four  hours  before  it  is  cut. 

IS.  t5.  Do  not  take  any  of  the  fat  from  the  pie,  as  that  •* 
what  preserves  it;  a pic  made  in  this  manner  will  he  fit  for 
eating  three  months  after  it  is  cut ; in  short,  it  cannot  spoil 
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in  any  reasonable  time  ; all  cold  pies  are  made  in  this 
manner:  either  poultry  or  ?arae  that  is  put  in  a raised  crust, 
and  intended  not  to  be  eaten  until  cold,  should  be  boned, 
and  the  liquid  that  is  to  fill  up  the  pie  made  from  the 
bones,  &c. 

si  Galentine. 

Bone  a breast  of  veal  and  beat  it  for  five  minutes  with 
the  flat  part  of  a heavy  chopper,  to  make  it  roll  up  the  better, 
then  spread  it  on  a table,  and  brush  the  inside  with  egg; 
it  will  take  two  eggs;  then  lay  a piece  of  lean  ham  cut  in 
long  square  pieces  the  length  of  the  cross  way  of  the  breast 
of  veal,  one  piece  of  omelet  of  yelk  of  egg,  one  of  white 
of  egg,  then  a thick  row  of  chopped  parsley,  lean  ham,  and 
omelet,  See.  when  well  covered,  put  egg  over  it,  and  sprinkle 
it  well  with  chopped  mushrooms,  truffles,  shalot,  thyme, 
parsley,  pepper,  salt,  and  fine  spice,  then  roll  it  up  very 
tight,  and  roll  the  collar  up  in  a cloth,  and  put  it  into  a 
brown  braise;  set  it  on  a stove  to  boil  very  slow  for  six 
hours,  or  until  very  tender;  then  take  it  up  and  put  it  on  a 
pewter  dish,  another  of  the  same  size  over  it,  and  a heavy 
weight  on  the  top  dish,  to  press  it  flat;  it  should  be  done 
two  days  before  it  is  wanted;  then  slice  it  out  for  supper; 
it  is  generally  used  for  ball  suppers ; when  dished,  put 
chopped  aspic  in  the  middle,  and  some  round  the  galentine. 

JN.B.  A breast  of  mutton  may  he  done  the  same  way. 

Haricot  Beans. 

Put  the  haricot  beans  on  to  blanch  ; when  they  come  to 
aboil,  take  them  off,  and  put  them  into  cold' water,  and 
take  off  the  outside  skin,  (the  same  as  is  done  to  almonds); 
then  put  them  on  in  some  good  stock;  when  boiled  down, 
put  some  coulis  to  th^pi. 

Endive. 

Take  some  white  endive,  what  is  generally  called  blanched, 
put  it  into  a stewpan  of  cold  water;  let  it  come  to  a boil  ; 
take  it  off,  and  put  it  into  cold  water  for  an  hour;  the  hot 
and  cold  water  is  to  take  the  bitter  from  it;  take  it  out  of 
the  water,  and  squeeze  it  very  dry;  lay  it  in  a stewpan 
longways,  and  put  stock  sufficient  to  cover  it;  let  ii  boil 
until  the  stock  is  reduced ; then  add  coulis  to  it  if  for  brown, 
and  if  for  white,  beshemeil;  this  way  is  for  a second  couise 
cjish ; when  it  is  to  put  under  any  meat,  it  should  be  chopped 
.quite  fine. 
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A Puree  of  Potatoes. 

Boil  what  potatoes  you  want  for  the  pur£e  in  some  very 
good  stock,  (the  potatoes  should  be  peeled,  and  of  the 
mealy  kind);  rub  them  through  a tammy,  and  add  a littie 
sauce  tourney,  and  season  with  a little  salt. 

Marmalade  of  Apples. 

They  are  done  as  follows:  they  should  be  peeled  and  cut 
in  quarters,  and  the  cores  taken  out;  then  put  the  apples  in 
a preserving  pan  or  stewpan  with  a little  water,  just  as  much 
as  will  keep  them  from  burning  ; set  them  on  a slow  fire  to 
stew  until  quite  soft:  when  done,  rub  them  through  a hair 
sieve,  then  put  lump  sugar  into  a preserving  pan,  half  a 
pound  to  one  pound  of  apples,  or  thereabouts,  three  half 
pints  of  water  to  two  pounds  of  sugar;  let  it  boil  until  it 
comes  nearly  to  caramel;  then  put  in  the  apples,  and  the 
juice  of  two  lemons  to  a pound  of  sugar;  put  the  preserving 
pan  on  the  fire,  keep  stirring  it  during  the  time  it  is  on  the 
fire;  it  should  boil  about  ten  minutes. 

JN.B.  Put  the  rind  of  a lemon  grated  very  fine  to  a pound 
of  apples,  (there  is  no  occasion  to  weigh  the  apples  after  the 
first  time  of  making)  as  it  is  easily  judged  by  weighing  a 
pound,  and  put  it  in  a large  spoon. 

Quince  Marmalade. 

Peel  the  quinces  and  put  them  on  to  boil  in  water,  cut 
them  in  slices,  but  do  not  take  the  cores  or  the  seeds  out, 
boil  them  in  as  little  water  as  you  can,  and  let  them  be  quitfe 
dry;  when  soft,  rub  them  through  a hair  sieve,  then  put  as 
many  pounds  of  lump  sugar  into  a preserving-pan  as  there 
are  of  quince,  and  water  according  to  the  quantity  of  sugar; 
a pint  and  a half  to  two  pounds  of  sugar;  let  it  boil  until  it 
hangs  to  the  spoon,  then  put  the  quinces  in,  and  boil  it  for 
ten  minutes;  keep  stirring  it  during  the  time  it  is  on  the 
fire;  when  done,  put  it  in  pots;  when  cold,  put  paper  over 
it,  first  wetting  the  paper  in  brandy. 

Seville  or  China  Orange  Marmalade. 

The  peel  should  be  in  spring  water  four  days  before  they 
are  boiled.  Scoop  the  pulp  from  the  oranges  into  a hair 
sieve,  put  a bason  under  it  to  catch  the  juice,  then  cut  the 
rind  in  pieces,  and  put  them  on  to  boil  in  spring  water; 
when  they  come  to  a boil  change  the  water,  and  put  more 
water  to  them  ; boil  the  orange  peel  until  very  tender,  then 
strain  the  water  from  them,  (save  some  of  the  water)  put  the 
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oranges  into  a mortar,  and  beat  them  until  fine  enough  to 
go  through  a sieve;  when  they  are  beaten  sufficient?  rub 
them  through  a sieve,  then  put  as  many  pounds  of  sugar  as 
there  are  of  orange  into  a preserving-pan,  and  half  a pint  of 
the  water  the  oranges  were  boiled  in  to  each  pound  of  sugar, 
and  let  the  juice  of  the  oranges  and  the  sugar  boil  until  it 
hangs  to  the  spoon  ; then  put  in  the  oranges,  boil  it  about 
ten  minutes,  keep  stirring  it  while  on  the  fire,  then  put  it  in 
pots,  and  paper  over  it,  first  being  wetted  with  brandy. 

-N . Ik  Seville  oranges  are  to  be  had  from  the  latter  end  of 
January  to  the  middle  of  March;  they  may  be  had  later, 
but  they  are  not  in  perfection  longer. 

Puff  Paste. 

Take  three-quarters  of  a pound  of  flour  and  an  egg  and 
wet  it  with  water,  be  careful  not  to  put  too  much  water  at 
first,  mix  it  up  rather  stiff,  then  work  it  well  with  the  heel 
of  your  hand  until  it  becomes  pliable,  so  that  it  will  draw 
in  strings,  then  take  a pound  of  butter  and  work  it  together 
until  it  becomes  tough  ; roll  the  paste  out  rather  thick,  put 
all  the  butter  in  at  once,  and  fold  the  paste  up  quite  even  ; 
then  roll  it  out  again,  and  fold  it  up  in  regular  folds;  re- 

J)eat  this  three  times,  then  roll  it  out  for  use  ; be  careful  to 
et  it  all  be  of  a thickness,  otherwise  it  will  not  hake  up- 
right, but  fall  aside  in  the  oven  ; if  for  pates,  it  should  be 
nearly  a quarter  of  an  inch,  cut  out  with  cutters  according 
to  your  own  fancy  ; put  them  on  a baking  sheet,  brush  them 
over  with  a small  paste  brush  dipped  in  yelk  of  egg,  and  a 
little  water;  be  careful  not  to  let  the  egg  touch  the  sides; 
then  take  a cutter  three  sizes  smaller  than  what  you  cut  out 
the  pates  with,  and  cut  them  in  the  middle  about  half 
through;  put  them  in  a quick  oven  immediately;  be  par- 
ticularly attentive  to  the  oven,  as  they  will  not  take  many 
minutes  in  baking  ; if  the  oven  is  too  quick,  cover  them 
with  paper  to  keep  them  from  being  too  high  coloured  ; 
when  done,  take  off  the  tops,  and  scaop  out  the  suit  paste 
from  the  inside,  and  put  them  on  white  kitchen  paper  to 
soak  the  butter  from  them ; they  should  not  be  filled  many 
minutes  before  they  are  wanted  ; this  kind  ol  paste  is  used 
for  all  kinds  of  tartlets,  and  what  is  called  small  pastry, 
meat  pies  made  in  dishes,  volevents,  pfites,  goodveaux,  &. c. 
N.  B.  All  meat  pics  should  he  egged. 

Another  zcay  to  make  P uff  Paste, particularly  in  Hot  Heather . 

Cut  the  butter  in  three  equal  pieces,  have  flower  of  equal 
Weight,  roll  the  butter  in,  and  make  as  much  stick  to  it  as 
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you  can,  wet  the  remainder  with  water  and  an  egg,  the' 
same  as  before;  when  well  worked,  roll  the  paste  out,  and 
put  one  third  of  the  butter  in,  fold  it  up,  dust  it  with  flower, 
and  roll  it  out  ; then  put  half  the  butter  that  is  left , fold  it 
up,  and  roll  it  out  again  ; then  put  in  the  remainder  of  the 
butter,  fold  it  up,  and  put  it  between  two  dishes,  and  leave 
it  for  half  an  hour,  or  until  wanted  ; then  roll  it  out,  and  fold 
it  up  ; then  roll  it  out  for  use. 

IN.  13.  Dust  the  paste  board  with  flour  before  you  roll  out 
the  paste,  but  not  too  much,  as  it  will  impoverish  the  paste. 

Tart  Paste,  commonly  called  Short  Paste. 

To  one  pound  of  flour  rub  in  a quarter  of  a pound  of 
butter,  wet  it  with  water  and  two  eggs,  work  it  up  to  a 
proper  stiffness,  and  roll  it  out  for  use. 

IS  . 13.  There  should  be  about  two  table  spoonsful  of  sugar 
to  it  when  it  is  for  tart,  or  any  thing  sweet;  this  is  the  pro- 
per paste  for  meat  puddings,  dumplings,  2cc.  only  remem- 
ber to  make  it  without  simar. 

O 

Common  Paste  for  Family  Pics,  Sc. 

To  one  pound  and'ahalfof  flour,  break  in  half  a pound 
of  butter,  wet  it  with  water,  work  it  up,  and  roll  it  out 
twice,  the  second  time  for  use;  there  is  no  occasion  for 
weighing  the  flour  for  this  paste,  as  it  is  of  no  consequence 
whether  there  is  an  ounce  over  or  under  ; young  beginners 
had  better  weigh  the  flour  and  butter  for  the  puff  and  tart 
paste,  until  they  get  used  to  their  work. 

Hot  Paste  for  raised  Pies,  S;c. 

To  one  quart  of  water  put  two  ounces  of  butter,  set  it  on 
the  fire  to  boil,  take  what  flour  you  think  is  requisite,  break 
two  eggs  into  it,  and  stir  the  butter  and  water  in  with  a 
spoon,  so  as  to  mix  the  egg  with  the  liquid  ; then  work  it 
up  well ; it  should  be  worked  at  least  fifteen  minutes,  and 
made  quite  stiff,  then  put  it  in  a stewpan  before  the  fire  to 
sweat  for  about  half  an  hour,  then  raise  your  pie  to  any 
shape  you  please;  it  is  the  better  way  to  raise  your  pie  and 
finish  it  for  baking  the  day  before  you  want  it,  as  it  will 
stand  the  oven  the  better,  particularly  if  it  is  a large  one  ; but 
as  for  small  ones,  or  eases,  they  may  be  made  and  baked  di- 
rectly : as  for  garnishing,  your  own  fancy  must  direct  you. 

Almond  Paste,  for  Second  Course  Dishes. 

Take  a pound  of  sweet  and  four  ounces  of  bitter  al- 
monds, blanch  them  and  make  them  as  dry  as  you  can. 
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■put  them  into  a mortar  and  pound  them  well,  beat  up  the 
whites  of  three  eggs,  and  wet  the  almonds  with  it  by  a little 
at  a tune;  when  pounded  enough,  rub  it  through  a tammy 
sieve,  then  get  a small  preserving  pan,  set  it  over  a stove, 
not  very  fierce)  and  put  the  almonds  in  the  pan,  stir  in  a 
pound  of  very  hue  sifted  treble  refined  sugar,  or  as  much  as 
w ill  bring  it  to  a paste  consistence;  take  it  out  of  the  pre- 
serving pan  and  put  it  between  two  plates  to  sweat  ; when 
cold,  make  it  into  what  shapes  you  think  proper;  there  are 
shells  of  different  sorts  for  almond  paste.  Mr.  Buhl,  in  St. 
Martin’s  Lane,  has  the  greatest  variety  of  almond  paste 
shapes.  Make  some  into  cups,  like  coffee  cups  and  cream 
jugs,  or  any  thing  your  fancy  may  lead  you,  for  that  must 
be  the  guide  for  ail  these  kind  of  things. 

Meringues. 

Beat  up  the  whites  of  four  new  laid  eggs  with  half  a pound 
of  double  refined  sugar  very  finely  sifted,  beat  it  up  with  a 
silver  spoon  until  it  becomes  thick,  like  paste,  put  about  a 
tea-spoonful  of  Cederata  in  it;  if  you  have  not  that,  grate 
a lemon  in  it ; when  finished,  get  a sheet  of  writing  paper, 
and  put  it  upon  a baking  sheet,  and  drop  the  batter  on  the 
paper  ; drop  it  rather  of  an  oval ; sift  some  fine  sugar  over 
them,  and  put  them  in  the  oven  for  a few  minutes ; the  oven 
should  be  lather  slow,  be  careful  not  to  let  them  burn  ; when 
done,  take  them  off  the  paper  by  running  a knife  under 
them,  but  very  gently,  for  fear  of  breaking  them,  put  a 
little  sweetmeat  in  them,  and  stick  two  together';  they  are 
very  proper  to  fill  earinel  baskets,  or  gum  paste  ditto,  or  on 
.a  dish,  for  second  course,  or  supper. 

Gum  Paste,  for  Ornaments. 

Take  what  quantity  of  gum  dragon  you  think  proper, 
put  it  into  a smali  deep  sweet  meat  pot,  put  as  much  warm 
water  as  will  cover  it,  and  cover  it  over  with  paper  ; when  it 
has  stood  about  six  hours,  take  it  out  of  the  pot  and  turn  it 
upside  down,  and  put  it  in  the  pot  again  with  as  much 
more  water;  let  it  stand  all  night,  next  day  strain  it  through 
a cloth,  then  put  it  in  a mortar  with  a little  treble  refined 
sugar  sifted  through  a fine  drum  sieve;  it  will  take  at  least 
one  hour’s  pounding;  when  it  is  pounded  enough  it  will 
draw  into  strings  and  crack  against  the  mortar  ; put  a little 
fine  hair  powder  in  it  before  you  take  it  out  ol  the  mortar; 
when  taken  out  of  the  mortar,  work  it  up  with  treble  refined 
sugar,  sifted  as  before  mentioned,  and  one  third  hair  powder; 
you  make  as  many  colours  as  you  please;  then  make  what 
ornaments  are  wanted. 
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Whole  Rice  Puddingy  baked. 

A quarter  of  a pound  of  rice  will  make  about  a quart  of 
pudding;  wash  it  very  well  in  several  waters,  then  put  it  on 
to  boil  in  a pint  of  new  milk,  put  about  half  a pint  of  milk 
in  another  stewpan  with  a little  cinnamon,  and  the  peel  of 
a lemon  ; let  it  boil  for  a quarter  of  an  hour,  then  strain  it 
off,  put  it  to  the  rice,  and  let  it  boil  until  nearly  dry  ; then 
take  it  off  the  fire  and  put  it  into  a bason  with  a quarter  of  a 
pound  of  fresh  butter,  stir  it  until  the  butter  is  melted,  then 
break  eight  eggs  into  another  bason,  (leave  out  two  whites) 
beat  them  up  very  well,  put  sugar  sufficient  to  sweeten  it, 
a little  nutmeg,  and  a small  glass  of  brandy;  then  mix  it 
with  the  rice,  and  put  it  into  the  dish  that  you  intend  to 
bake  it  in  ; the  dish  should  be  buttered,  and  put  puff  paste 
round  the  rim  ; it  will  bake  in  about  half  an  hour. 

N.  B.  A little  saffron  boiled  with  the  cinnamon  will  give 
it  a pretty  colour ; there  may  be  a few  currants  added. 

A Ground  Rice  Pudding,  either  baked  or  boiled. 

It  is  made  the  same  way  as  the  whole  rice,  except  in  one 
point,  which  is,  when  you  put  the  rice  and  milk  on  the  fire 
it  must  be  stirred  with  a spoon  all  the  time,  to  keep  it  from 
sticking  to  the  bottom  of  the  stewpan. 

M. I3.  Butter  the  mould  you  boil  it  in. 

A Vermicelli  Pudding,  cither  baked  or  boiled. 

Boil  a quarter  of  a pound  of  vermicelli  in  a quart  of  new 
milk  until  the  vermicelli  has  soaked  up  all  the.  milk  ; then 
put  it  into  a bason  with  about  two  ounces  of  butter,  and 
break  eight  eggs,  leave  out  three  whites,  beat  the  eggs  up 
well;  add  sugar  and  brandy  to  them  ; mix  it  with  the  ver- 
micelli, then  either  bake  or  boil  it ; if  baked,  put  puff  paste 
on  the  edge  of  the  dish. 

N.  B.  Boil  a little  cinnamon,  lemon  peel,  and  nutmeg,  in 
a little  milk  by  itself,  then  strain  it  to  the  vermicelli  ; if  the 
nutmeg  were  to  be  grated  in  the  pudding,  if  boiled,  it  would 
appear  like  dirt,  and  by  boiling  it  in  the  milk  it  gives  it  the 
flavour,  which  is  all  that  is  wanted. 

A Tapioca  Pudding , either  baked  or  boiled. 

Put  half  a pound  of  tapioca  in  a stewpan  with  cold 
water,  set  it  on  the  fire  till  it  comes  to  a boil,  then  strain  it. 
'off,  and  boil  it  in  a quart  of  new  milk,  let  it  boil  slow  until 
tit  has  soaked  up  all  the  milk  ; then  put  it  into  a bason  to 
ol  ; break  ten  eggs,  leave  out  four  whites,  beat  them  up, 
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and  sweeten  it.  with  moist  sugar;  add  a glass  of  brandy , tfc© 
ounces  of  oiled  butter,  and  a little  nutmeg ; either  bake  or 
boil  it. 


A Bread  Pudding-,  either  baked  or  boiled. 

Boil  a quart  of  milk  with  lemon  peel  and  cinnamon,  for 
a few  minutes  ; put  the  crumb  of  four  French  rolls  into  a 
bason,  pour  the  milk  over  the  rolls,  and  cover  the  bason  quite 
close  lor  about  hall  an  hour  ; break  eight  eggs  into  another 
bason,  beat  them  up,  and  sweeten  it  with  moist  sugar  ; add 
a glass  oi  brandy,  a little  nutmeg,  and  a few  currants,  if 
you  think  proper  : if  baked,  put  puff  paste  on  the  rim  of  the 
dish,  and  butter  the  dish  ; if  for  boiling,  butter  the  mould. 

N.  B.  All  boiled  puddings  should  have  wine  sauce. 


A best  Sort  of  Plum  Pudding. 

A pound  of  raisins,  stoned,  a pound  of  currants,  well 
washed  and  picked,  a pound  of  suet,  chopped  very  ffqe, 
about  a pound  of  flour,  and  as  much  bread  crumbs,  a little- 
pounded  spice,  an  ounce  of  preserved  lemon  peel,  an  ounce 
of  orange  peel,  an  ounce  of  citron,  about  half  a nutmeg 
grated,  and  a quarter  of  a pound  of  moist  sugar,  mix  all 
together  by  rubbing  it  between  jTour  hands,  then  put  it  into 
a bason,  break  eight  eggs  into  it,  put  about  half  a pint  of 
new  milk,  and  two  glasses  of  brandy;  stir  it  up  well  with  a 
wooden  spoon  ; be  careful  not  to  wet  it  too  much,  for  if  it 
is  not  very  thick  the  fruit  will  settle  at  the  bottom  ; it  will 
take  four  hours  to  boil. 


A Family  Plum  Pudding. 

It  is  made  the  same  way  as  the  best  sort,  but  not  so-  rich, 
the  lemon  and  orange  peel,  and  citron,  is  left  out,  and  use 
all  flour  instead  of  bread  crumbs,  by  which  means  it  will  take 
two  hours  more  boiling. 


A Marrow  Pudding. 

Boil  a pint  of  milk,  put  a little  cinnamon  and  lemon  peel 
in  it,  and  let  it  boil  for  half  an  hour;  strain  it  into  a bason, 
and  put  it  to  cool,  break  six  eggs  into  a bason,  (leave  out 
three  whites)  beat  them  up,  then  add  the  milk  that  you 
strained ; put  a little  brandy  and  nutmeg,  put  puff  paste 
round  the  rimr  of  the  dish  that  you  intend  go.  bake  the  Pu^' 
ding  in,  butter  the  bottom,  then  cut  the  crust  of  three 
French  rolls,  and  cut  the  crumb  in  slices;  lay  the  bottom .0 
thejiish  with  the  slices  of  roll,  then  cut  man  ow*  111  t o 
slices  and  lay  it  on  the  roll,  sprinkle  a few  currants  over  j 
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marrow ; then  lay  another  layer  of  bread,  marrow,  and  cur- 
rants, and  repeat  it  until  the  dish  is  full;  about  a quarter 
of  an  hour  before  you  put  it  into  the  oven  pour  some  of  the 
custard  over  it,  and  the  remainder  just  before  you  put  it  into 
the  oven  ; it  will  take  about'  half  an  hour. 

N.B.  A bread  and  butter  pudding  is  made  the  same  way, 
only  using  butter  instead  of  marrow. 

A Sagoe  Pudding,  either  baked  or  boiled. 

Boil  four  ounces  of  sagoe  in  water  a few  minutes,  then 
strain  it  off,  put  it  into  about  a quart  of  milk,  and  boil  it 
until  tender;  boil  lemon  peel  and  cinnamon  in  a little  milk, 
and  strain  it  to  the  sagoe,  put  the  sagoe  into  a bason,  break 
eight  eggs,  mix  it  well  together,  and  sweeten  it  with  moist 
sugar;  add  a glasss  of  brandy  and  a little  nutmeg;  if  for 
baking,  put  puff  paste  round  the  rim  of  the  dish,  and  butter 
the  bottom;  about  three  quarters  of  an  hour  will  bake  it: 
if  for  boiling,  butter  the  mould  well  that  you  boil  it  in,  that 
it  may  turn  out  clean  ; make  wine  sauce  for  it ; it  will  take 
an  hour  and  a half  to  boil. 


A Savoy  Pudding)  either  boiled  or  baked. 

. Pare  the  outside  of  a savoy  cake,  cut  it  in  slices,  and  put 
it  in  a bason,  pour  a little  milk  over  it  that  has  boiled,  and 
cover  it  up  close  to  steam  it;  when  cold,  put  six  eggs  to  it, 
(leaving  out  two  whites)  beat  it  up,  and  add  a glass  of 
brandy  ; it  will  want  no  sugar  ; if  for  baking,  put  puff  paste 
round  the  dish,  and  butter  the  bottom  ; about  twenty  mi- 
nutes will  bake  it ; if  for  boiling,  butter  the  mould  well; 
pour  wine  sauce  over  it. 


A Custard  Pudding,  either  baked  or  boiled. 

Boil  a pint  of  milk  and  a pint  of  cream  together,  with 
cinnamon,  lemon-peel,  and  nutmeg,  for  half  an  hour ; strain 
it  and  put  it  to  cool;  break  eight  eggs,  (leaving  out  four 
whites):  add  about  a table  spoonful  of  flour:  beat  them 
well;  then  add  the  milk  and  cream  that  has  been  boiled, 
and  a glass  of  brandy ; if  for  baking,  put  thin  puff  paste  at 
the  bottom  of  the  dish  (first  buttering  it)  and  round  the  rim; 
then  strain  the  custard  into  the  dish;  it  will  take  about 
twenty  minutes  ; if  for  boiling,  butter  the  mould,  and  let  it 
boil  about  half  an  hour;  garnish  the  dish  you  send  it  up  in 
with  currant  jelly,  and  pour  wine  sauce  over  it. 
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Small  Curd  and  Almond  Puddings,  baked. 

Get  some  cheese  curcl ; put  it  on  a hair  sieve  to  drain  the 
whey  from  it ; put  a pewter  plate  over  it,  and  a weight  of 
eight  or  ten  pounds  to  press  it  quite  dry;  then  rub  the  curd 
through  a h^ir  sieve,  (and  put  about  a quarter  of  a pound 
of  butter  to  about  a pound  of  curd,  to  be  rubbed  through 
with  the  curd) ; put  it  into  a bason,  and  break  eight  eggs, 
(leave  out  six  whites)  ; sweeten  it  with  sifted  lump  sugar  ; 
grate  two  lemons  in  it,  some  nutmeg,  and  a glass  of  brandy  ; 
add  about  two  ounces  of  sweet  almonds,  about  eight  or  ten 
bitter  almonds,  and  a few  currants  ; butter  the  moulds  well 
with  a paste  brush;  then  throw  in  some  fine  bread  crumbs, 
so  as  to  stick  to  the  sides  ; fill  the  moulds,  and  let  them 
bake  for  half  an  hour  in  a quick  oven  : then  turn  them  out, 
and  pour  wine  sauce  over  them  : the  same  preparation  will 
do  for  a large  mould,  if  you  want  to  match  any  thing  similar 
to  it. 

JS.B.  Crumble  six  sponge  biscuits  in,  or  an  equal  quan- 
tity of  savoy  cake,  or  French  roll,  if  the  latter  is  not  con- 
venient. 

Sugar  for  Carmel  Baskets. 

Put  two  pounds  of  sugar  in  a preserving  pan,  with  about 
a pint  of  water,  and  the  white  of  an  egg;  whisk  it  up  until 
it  boils;  take  off  the  black  scum  as  it  rises  : when  it  has 
boiled  a few  minutes,  strain  it  through  a tammy,  or  lawn 
sieve,  into  a small  sugar-pan;  put  it  on  a stove  not  very 
brisk  ; let  it  boil  until  it  comes  to  a proper  degree  for  spin- 
ning the  baskets.  The  way  to  know  when  the  sugar  is  fit,  is 
to  dip  your  finger  in  the  sugar,  and  immediately  into  cold 
water;  if  the  sugar  becomes  crisp  in  the  water  it  will  do; 
the  baskets  should  not  be  spun  more  than  an  hour  before 
they  are  wanted ; the  mould  should  be  oiled  before  using- 
This  belongs  more  to  the  confectioner  than  to  the  cook. 

Preparation  of  Wax  for  Baskets  and  other  Ornaments. 

To  one  pound  of  wax  put  half  a pound  of  spermaceti, 
and  *ibout  one  ounce  of  flake  white,  mixed  up  with  half 
that  quantity  of  hog’s  lard,  and  melt  it  all  together  ; have 
the  moulds  that  are  intended  for  use  ready;  they  should  be 
remarkably  clean  in  the  inside,  that  the  wax  may  not  be 
discoloured;  oil  the  moulds  a little  with  a clean  cloth; 
mind  that  the  wax  is  not  too  hot  when  you  begin  to  cast;  if 
it  is  it  will  be  troublesome  to  get  out;  they  may  be  orna- 
mented with  coloured  wax,  or  gum  paste,  cut  out  from 
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boards  for  that  purpose  ; the  wax  baskets  are  generally 
painted  in  oil  colours;  sometimes  they  are  done  with  fat 
flowers.'  Mr.  Hickson,  of  Duke-street,  Grosvcnor-square,  is 
remarkably  clever  at  that,  and  all  other  cold  work,  such  as 
ornamenting  tongues,  hams,  &e. 

Savoy  Cakes. 

To  one  pound  of  fine  sifted  sugar  pot  the  yelks  of  ten 
eggs,  (the  whites  are  to  be  put  in  a separate  pan),  beat  the 
yelks  and  sugar  up  well  with  a wooden  spoon  for  half  an 
hour;  then  whisk  the  whites  up  until  they  become  quite  stiff 
and  white;  stir  them  into  the  batter  by  a little  at  a time; 
when  all  is  in,  then  add  three-quarters  of  a pound  of  flour 
that  has  been  dried  before  the  fire,  and  the  rind  of  a lemon 
grated;  then  put  the  mixture  into  two  moulds  ; they  should 
be  baked  in  a very  slow  oven  ; when  you  think  they  are 
done  run  a knife  down  the  middle ; if  the  knife  comes  out 
quite  clean,  the  cakes  are  done;  the  moulds  should  be  pre- 
pared, before  you  begin  the  cakes,  in  the  following  manner : 
nave  some  clarified  fresh  butter,  and  butter  the  moulds  with 
a small  brush,  (what  the  painters  call  a tool);  mix  about 
three  ounces  of  very  fine  sifted  sugar  with  about  one  ounce 
of  flour;  then  throw  it  all  into  one  mould,  and  shake  it 
about  well;  then  turn  it  out  into  the  other  mould,  and 
knock  the  mould  upon  the  table,  so  as  to  leave  ho  more 
sugar  than  sticks  to  the  mould  ; be  very  particular  with  the 
moulds,  fop  there  is  as  much  art  in  preparing  the  mould,  as 
in  mixing  the  batter  for  the  cake.  When  for  second  course, 
or  suppers,  they  are  ornamented  with  gum  paste. 

Cucumbers  for  Sauce. 

Peel  the  cucumbers  and  cut  them  in  quarters;  if  the  cu- 
cumbers are  large,  make  three  pieces  of  each  quarter,  and 
trim  them  the  same  as  for  sauce;  then  put  them  in  a hair 
sieve,  and  shake  a handful  of  salt  over  them,  and  leave 
them  in  the  sieve  until  next  day,  (by  doing  so  the  salt  draws 
the  watery  substance  from  the  cucumbers) ; then  put  them 
into  small  jars,  so  as  to  fill  the  jars  three  parts  full ; then 
put  salt  and  water  to  them,  (the  same  as  to  French  beans,) 
and  salad  oil  about  one  inch  deep;  cover  them  over  with 
bladders. 

N.B.  Before  using,  put  them  in  several  waters,  to  extract 
the  salt  from  them. 

Peas  for  Winter  Use. 

The  pens  for  this  use  should  be  gathered  when  they  are 
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come  to  their  full  growth  (but  not  old);  they  should  be 
shelled  and  put  in  bottles,  and  the  bottles  filled  up  with 
salt  and  water,  as  high  as  the  neck,  and  the  remainder  filled 
up  with  salad,  oil;  tie  a bladder  over  the  necks  of  the  bot- 
tles, instead  of  putting  a cork  in.  They  require  a good  deal 
of  soaking  to  extract  the  salt  from  them. 

N.B.  They  are  preserved  another  way,  which  is  by  put- 
ting them  into  bottles  : fill  the  bottles  as  full  as  you  can  ; 
cork  them  quite  close,  and  dip  the  heads  of  the  bottles  in 
hot  resin ; then  bury  the  bottles  under  ground.  1 his  is  the 
best  way  when  they  turn  out  good ; but  the  salt  and  water 
is  the  surest  way.  As  they  are  not  attended  with  much  ex- 
pense, it  would  be  adviseable  to  do  some  both  ways. 

Sour  Crout. 

When  the  large  white  cabbages  are  full  grown,  cut  all  the 
green  leaves  from  them;  slice  the  white  part  in  thin  slices, 
and  sprinkle  it  over  with  salt ; put  the  cabbage  into  a tub  for 
that  purpose ; put  in  a layer  of  cabbage,  and  then  a few 
juniper  berries,  and  then  cabbage,  and  so  on  until  the  tub 
is  quite  full  ; (the  size  of  the  tub  depends  upon  the  quantity 
wanted) ; then  put  a round  sheet  of  lead,  cast  to  the  size  of 
the  top  of  the  tub : the  lead  should  weigh  at  least  one  hun- 
dred and  fifty  pounds;  for  the  heavier  the  weight  is,  the 
more  it  will  press  the  liquor  from  the  cabbage  ; as  the  liquor 
rises,  pour  it  off;  it  should  be  done  at  least  three  months 
before  using. ‘When  any  is  wanted  for  use,  wash  it  in  several 
warm  waters,  and  pick  all  the  juniper  berries  from  the  cab- 
bage. The  best  way  of  dressing  it  is  as  follows : put  one 
pint  of  good  stock,  one  pint  of  hock,  or  vm  de  grave,  and 
a piece  of  pickJed  pork  on  the  top ; put  it  on  a slow  stove 
to  stew  at  least  five  hours;  put  the  cabbage  on  the  dish,  and 
the  pork  on  the  top.  It  may  be  used  for  many  other  things, 
such  as  stewed  beef,  ox  and  sheeps  rumps,  roulard  of  veal, 
or  mutton,  &,c. 

Potatoes. 

Bv  mentioning  these  it  may  appear  to  many,  that  I do  it 
to  add  to  the  number  of  pages,  but  quite  the  contrary  j 
there  certainly  is  an  art  in  boiling  this  most  valuable  of 
all  vegetables:  the  size  of  the  saucepan,  or  -whatever  they 
are  boiled  in,  should  depend  on  the  quantity  of  potatoes 
that  are  wanted  ; the  saucepan  should  be  filled  with  po- 
tatoes first,  and  then  barely  covered  with  water;  put  a little 
salt  in  the  water;  when  the  potatoes  come  to  a boil,  put 
•a  little  cold  water  just  to  stop  the  boil;  when  the  potatoes 
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begin  to  crack,  strain  the  water  from  them  ; and  if  they  axe 
not  thoroughly  done,  by  letting  them  stand  upon  a trivet, 
over  a slow  tire,  the  steam  will  do  them,  and  make  them 
mealy  besides.  Potatoes  should  not  be  peeled  before  boiled, 
and  they  should  be  sent  to  table  as  hot  as  possible. 

Pars/iips  and  Carrots. 

Neither  parsnips  or  carrots  should  be  scraped  before  they 
are  boiled,  but  pealed  afterwards  ; by  so  doing,  they  look 
neat  and  clean. 


Greens. 

The  water  should  boil  quite  strong,  for  all  kinds  of  greens 
before  they  are  put  in,  and  kept  boiling  very  fast  while  they 
are  on  the  fire;  put  salt  in  the  water  before  the  greens  are 
put  in,  and  make  them  quite  dry  before  they  are  sent  to 
table. 


Garden  Beqns. 

Garden  beans,  while  young,  should  be  sent  to  table  with 
the  white  skin  on;  but  when  they  become  old,  the  skin 
should  be  peeled  off,  either  before  or  after  they  are  boiled  ; 
by  so  doing  they  eat  like  young  beans:  parsley  and  butter 
should  be  served  up  in  a bout. 

To  Cure  Bacon  and  Hams. 

Lay  the  bacon  hog  on  the  block,  back  upwards,  cut  the 
head  off,  then  cut  a chine  out  all  the  way  down;  next  cut 
out  the  ham,  then  the  spareribs  and  griskins  ; take  the  blade 
bones  from  the  flitches  with  as  much  lean  meat  as  you  can  ; 
sprinkle  the  spareribs,  griskins,  and  blade  bones,  and  hang 
them  up  until  wanted;  pound  a quarter  of  a pound  of  salt- 
petre very  fine,  and  put  two  ounces  on  each  ham,  and  lay 
the  hams  on  a dish,  the  rind  side  down;  lay  the  bacon  oil 
a salting  bench,  and  put  two  ounces  of  saltpetre  on  each 
flitch;  next  day,  make  about  four  pounds  of  salt  and  one 
poqnd  of  coarse  stigar  very  hot  in  a frying-pan,  and  rub 
one  half  on  one  ham,  and  the  other  half  on  the  other  ; be 
sure  and  rub  it  well  in  with  the  hand  ; then  put  the  hams  in 
the  salt  bin,  but  do  not  put  any  brine  to  them,  they  will 
make  a sufficient  quantity  ; lay  them  on  the  rind  side;  be 
sure  and  put  ns  much  salt  as  you  can  where  the  hock  is  cut 
off,  and  likewise  take  out  any  kernels  that  can  be  got  at,  and 
cut  out  all  the  veins;  when  the  hams  have  lain  one  week, 
then  rub  them  over  with  the  brine  that  they  have  made,  and 
lyrn  them  on  the  other  side ; they  should  lie  u month  or  five 
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weeks  in  the  salt,  and  rubbed  over  und  turned  every  weeks 
then  hang  them  up  in  the  chimney  to  dry.  The  chimney  thev 
are  hung  in  should  have  a slow  but  constant  fire  every  day 
while  they  are  there  ; they  will  take  about  three  weeks  or  a 
month  ; if  convenient,  there  may  be  a few  juniper  berries 
rubbed  in  the  hams  before  the  saltpetre  is  put  on,  about 
one  pound  for  two  hams;  there  are  other  methods  for  curing 
hams,  but  this  has  answered  well  with  me. 

N.B.  Hang  the  hams  and  bacon  as  high  in  the  chimney 
as  you  can  : put  about  six  pounds  of  salt,  and  one  pound 
of  coarse  sugar  in  a frying-pan  to  make  hot,  when  very  hot 
rub  one  half  on  each  -flitch,  and  lay  the  flitches  one  on  the 
other ; put  a pan  under  the  spout  of  the  bench  to  catch  the 
brine  ; the  bacon  should  be  turned  once  a week;  that  is,  put 
the  bottom  flitch  at  the  top;  and  if  you  think  it  wants  any 
moie  salt,  put  it  to  it;  but  too  much  salt  spoils  the  bacon, 
as  well  as  too  little;  mind  to  put  as  much  salt  where  the 
hocks  were  cut  off  as  you  can ; do  not  make  a hole  in  the 
flitch  to  hang  it  up  by,  but  tie  a string  very  tight  round  the 
hock,  and  hang  it  up  by  that,  and  dry  it  the  same  as  the 
hams;  it  is  not  required  generally  for  cooks  to  cure  the 
bacon  and  hams;  but  I think  it  right  to  give  young  men, 
who  served  their  times  at  jtaverns  in  London,  and  women 
cooks  the  same,  an  idea  how  to  manage  bacon,  if  required 
of  them  to  cure  it.  After  the  bacon  is  well  dried,  it  is  a 
good  method  to  pack  it  up  in  a chest  for  that  purpose  ; put 
very  dry  malt  dust  at  the  bottom  of  the  chest,  and  plenty 
between  each  flitch  ; the  hams  are  best  by  themselves, 
packed  up  the  same  way. 

Sausages. 

The  trimmings  from  the  hams,  and  part  of  the  griskin, 
fat  and  lean,  equal  quantity,  should  be  first  cut  very  fine 
with  a knife,  (he  careful  to  take  all  the  sinews  out)  ; then 
chop  it  very  fine  with  chopping  knives;  season  it  (when 
done  chopping)  with  pepper  and  salt,  and  a little  fine  spice; 
put  a little  sage  chopped  very  fine,  and  mix  it  well  after 
seasoning  ; then  put  it  either  in  skins,  or  a pot ; if  in  a pot, 
press  it  down  very  hard,  and  put  a little  pepper  and  salt 
on  the  top;  a pot  is  the  handiest  for  family  use,  as  it  will 
keep  longer.  When  wanted,  roll  them  up,  and  fry  them  in 
clarified  butter. 

Truffles  for  keeping  a Year , or  longer. 

Brush  the  dirt  very  clean  from  them  after  washing  them 
in  several  waters,  and  put  them  into  a stewpan ; put  as 
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much  very  strong  sjtock,  and  half  the  quantity  of  fat  from  a 
brown  braise,  a quart  of  sherry  to  about  six  pounds  of 
•truffles,  one  dozen  of  onions,  a faggot  of  sweet  herbs,  and  a 
few  blades  of  mace  tied  up  in  the  faggot;  put  the  stevvpan 
on  a slow  stove  to  boil  for  one  hour;  then  take  them  out, 
and  divide  those  which  you  wish  to  send  for  second  course, 
which  should  be  the  largest  and  roundest;  peel  the  others, 
and  put  them  in  sweetmeat  pots,  the  unpeeled  the  same; 
skim  the  fat  from  the  braise,  and  clarify  it;  boil  the  other 
part  to  a glaze,  pour  it  over  the  truffles,  a id  then  the  fat 
while  quite  hot ; the  truffles  should  be  entirely  covered. 

N.  13.  The  reason  for  peeling  the  truffles  that  are  wanted 
for  entres,  Sec.  is  that  they  are  ready  at  a short  notice,  take 
up  Jess  room,  and  do  not  waste  the  glaze  that  they  are  pre- 
served in,  which  is  very  valuable  for  giving  the  proper  flavour 
to  the  sauce. 

Mushrooms,  cither  for  First  or  Second  Course. 

Parc  the  mushrooms  the  same  as  an  apple,  put  them  into 
water,  and  squeeze  a lemou  in  the  water;  then  put  about 
two  ounces  of  butter  into  a stewpan  that  will  hold  a quart 
of  mushrooms;  put  in  the  mushrooms  with  a little  pepper 
and  salt,  and  the  juice  of  two  lemons;  put  them  over  a slow 
fire  to  draw  down  ; they  discharge  a great  deal  of  liquor,  and 
should  remain  on  the  tire  until  the  liquor  is  boiled  away  and 
becomes  quite  dry,  but  be  careful  not  to  let  them  stick  to 
the  bottom  of  the  stewpan  ; when  done,  put  them  into 
sweetmeat  pots,  fill  them  three  parts  full,  and  fill  the  pot 
pp  to  the  top  with  clarified  butter  while  quite  hot, 

N.I3.  The  pots  will  not  require  to  be  covered  over  when 
they  ore  wanted  for  use  ; put  the  mushrooms  into  a stewpan 
to  warm,  strain  the  butter  from  them,  and  put  them  into 
either  brown  or  white  sauce,  according  to  what  they  are 
wanted  for;  by  following  this  method  you  may  have  mush* 
rooms  the  year  round. 

fcas  for  Winter  Use. 

I have  mentioned  them  jrj  another  part  of  this  work,  by 

f ►reserving  them  in  salt  and  water ; but  I have  tried  the  fol- 
owiug  method  this  yeqr,  and  find  it  to  answer  better;  they 
are  done  as  follows : put  about  t\yo  ounces  of  butter  into  a 
stewpan,  a lew  spoonsful  of  good  stock,  a little  chopped 
onion,  one  quart  of  peas,  and  a table  spoonful  of  sifted 
sugar;  pul  them  over  a slow  stove  to  stesv  until  the  peas 
become  quite  dry,  then  put  them  into  a preserving-pot  deep 
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entragb  to  be  only  three  parts  full,  then  fill  the  other  part  up 
with  clarified  butter. 

JN  .B.  Put  it  over  the  peas  as  hot  as  possible,  without  burn* 
ing  the  butter;  by  putting  the  butter  over  them  hot  it.  will 
stick  to  the  peas,  and  keep  the  air  out  better;  when  wanted, 
warm  and  strain  the  butter  from  them,  and  scald  them  in 
a little  good  stock;  pour  the  stock  from  them,  and  put  a 
little  sauce  either  white  or  brown,  arid  about  a table  spoonful 
of  sifted  sugar,  and  a little  pepper  and  salt;  when  you  are 
dishing  the  peas,  you  should  take  them  up  with  a cullender 
spoon,  by  way  of  draining  the  sauce  from  them. 

Artichoke  Bottoms. 

Cut  the  leaves  from  the  artichokes  within  an  inch  of  the 
bottom,  by  way  of  their  taking  up  less  room  in  the  saucepan 
they  are  boiled  in;  when  done  sufficiently  for  the  choke  to 
pull  out,  take  them  up  and  pull  out  the  choke,  and  trim  the 
under  part  of  the  bottoms,  and  put  them  on  earthen  or 
pewter  dishes  to  dry,  either  in  a very  slow  oven  or  a hot 
closet;  the  slower  they  are  dried  the  better;  when  dried, 
put  them  in  paper  bags,  and  hang  them  up  in  a dry  place; 
they  will  keep  good  for  several  years;  when  they  are  wanted 
for  use,  soak  them  in  warm  water  until  quite  soft. 

French  Beans. 

They  should  be  gathered  when  full  grown, .but  not  to  have 
any  seed  in  them  ; it  is  immaterial  what  sort ; the  scarlet  run- 
ners are  as  good  as  any  for  the  purpose;  make  the  brine  as 
follows  : put  water  (according  to  the  quantity  of  beans  you 
intend  to  preserve)  into  a pot,  and  as  much  salt  as  will  be 
the  means  , of  bearing  an  egg  to  about  the  middle  of  the 
water;  then  put  it  on  to  boil  for  at  least  three  hours,  but  it 
should  not  boil  quick,  as  by  so  doing  it  would  waste  too 
much  ; put  the  French  beans  into  stone  jars  about  three 
parts  full  ; when  the  brine  is  quite  cold,  fill  the  jars  within 
(ibout  an  inch,  and  the  remainder  part  with  salad  oil;  tie  a 
bladder  over  them;  they  will  keep  good  the  year  round; 
before  using  soak  them  in  warm  water,  and  change  it  several 
times;  when  they  are  put  to  boil,  be  particular  that  the 
water  boils  very  fast  before  the  beans  are  put  in,  and  kept 
boiling  until  they  are  done. 

JN.  13.  There  is  not  the  smallest  doubt  but  French  beans 
would  be  a very  good  and  wholesome  vegetable  to  take  to 
sea  on  long  voyages,  as  the  salt,  is  very  easily  extracted  by 
putting  them  in  warm  water  for  about  two  hours  before 
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4»sing-:  the  expense  of  trying  them  would  be  very  trifling. 
The  early  part  of  September  is  the  time  they  are  very  pleu- 
-titul,  and  generally  cheaper  or  as  cheap  as  any  vegetable. 

Sorrel  for  Winter  Use. 

The  sorrel  should  be  picked  so  as  to  be  very  free  from  the 
.stalk,  and  washed  in  several  waters  as  it  is  very:  apt  to  be 
gritty ; chop  it  very  line  and  squeeze  the  water  from  it  ; then 
pu  a bit  of  butter  into  a stewpan,  a slice  of  lean  ham,  and 
one  large  onion  chopped  very  line  ; about  two  table  spoons- 
ful of  good  stock,  and  then  the  sorrel;  put  the  stewpan  on  a 
slow  stove  to  simmer  until  it  becomes  quite  dry;  then  put  it 
into  a deep  sweet  meat  pot,  and  cover  it  over  with  hot  clari- 
fied butter. 

N.  B.  The  butter,  ham,  and  stock,  mentioned  is  intended 
for  one  dish  of  sorrel ; season  it  as  described  in  sorrel  sauce. 

Turtle  Herbs , dried. 

Take  basil,  pot  marjorum,  sweet  marjoram,  orange  thyme, 
lemon  thyme,  and  common  thyme,  parsley  four  times  the 
quantity  of  the  other  herbs  ; put  them  to  dry  gradually  (so 
as  to  take  four  or  five  days  to  dry)  when  quite  dry,  rub  them 
with  the  hand  through  a hair  sieve ; then  put  them  in  a 
.cannister,  or  a bottle,  and  keep  them  in  a dry  place;  they 
will  be  found  very  useful  for  seasoning  forced  meat  and 
many  other  purposes,-  and  not  the  smallest  expense.  They 
will  keep  good  for  years. 

Turtle  Herbs  in  glaze. 

Take  marjorum  of  both  sorts  an  equal  quantity,  half  the 
quantity  of  basil,  four  times  as  much  of  parsley  ; lemon, 
orange,  and  common  thyme  the  same  quantity  as  marjorum, 
all  picked  from  the  stalks;  to  a large  handful  of  each  herb 
put  one  pound  of  shalot,  two  pottles  of  mushrooms,  chopped 
very  fine,  two  pounds  of  lean  ham,  a few  truffles,  if  to  be 
had,  as  they  help  the  flavour  ; put  into  a stewpan  one  pound 
of  butter,  one  quart  of  the  best  stock,  and  then  the  herbs, 
ham,  &c.  put  the  stewpan  on  a slow  stove  to  stew  very 
gently  for  three  or  four  hours,  or  until  the  stock  is  quite  re- 
duced, and  t lie  herbs  and  ham  quite  tender;  then  rub  them 
through  a tammy  ; then  put  them  into  a stewpan,  and  one 
quart  of  glaze  made  from  the  best  stock,  or  the  bottom  of 
braises,  put  them  on  a quick  stove,  and  keep  stirring  them 
while  on  the  fire,  which  should  be  until  the  glaze  is  reduced 
pne  quarter,  or  until  tjie  herbs  become  quite  thick,  and  be- 
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gin  to  stick  to  the  bottom  of  the  stewpan:  then  put  it  into 
oval  or  round  potting  pots,  as  they  arc  more  handy  than 
deep  preserving  pots  for  cutting  out  small  quantities  ; those 
herbs  will  retain  their  flavour  for  six  years,  or  longer.  I 
have  had  them  by  me  for  that  length  of  time,  and  found 
them  equal  in  goodness  to  the  first  day.  Turtle  herbs  done 
in  this  manner  will  be  found  very  useful  for  mock  turtle, 
calves  head  hash,  matelot  of  different  kinds  of  fish  ; it 
takes  but  a small  quantity  to  give  the  proper  flavour  to  the 
nbovementioned  uses,  about  a quarter  of  ati  ounce  to  a pint 
of  sauce,  and  so  on  to  a larger  quantity. 

N.  B.  They  would  be  found  very  useful  to  take  to  the 
East  or  W est  Indies;  if  they  should  happen  to  be  mouldy, 
« little  hot  water  will  take  it  off,  the  mouldy  taste  will  not 
penetrate. 

Portable.  Saute  Herbs  to  take  to  Sea  or  for  Summer  Use. 

What  is  meant  bv  sante  herbs  is  as  follows  : 

Shred  turnips,  the  red  part  of  the  carrot,  green  onions 
when  in  season,  at  other  times,  Spanish  onions,  if  to  be  had, 
if  not,  common  onions,  celery,  picked  chervil,  cabbage- 
lettuce;  as  to  quantity,  that  must  depend  upon  how 
much  soup  is  wanted  (about  a pint  of  herbs  when  stewed 
down  will  do  for  two  quarts  of  soup  . sante)  when  the  herbs 
are  all  cut  and  washed  particularly  clean  (as  the  lettuce  and 
chervil  are  very  likely  to  be  gritty  if  not  well  washed)  put 
them  into  a soup  pot  or  stewpan,  and  if  asparagus  is  in  sea- 
son, add  one  pint  of  asparagus  peas  to  the  quantity  of  herbs 
that  will  be  sufficient  for  two  quarts  of  soup)  put  about  one 
pint  of  good  stock  to  them,  and  put  them  on  a slow  stove 
to  draw  down  until  quite  dry  ; then  put  about  half  a pint 
of  good  glaze  to  them,  and  let  1 hem  simmer  in  that  for  a few 
minutes  ; then  put  them  into  oval  oi  round  potting  pots.;  fill 
the  pots  three  parts  full,  with  the  herbs,  and  the  next  day 
fill  them  up  with  boijiqg  hot  glaze;  each  pot  should  hold 
about  one  pint ; when  wanted  for  use,  put  two  quarts  of 
water  into  a small  soup  pot  or  stewpan;  when  it  boils,  put 
t'ne  same  herbs  in  ; perhaps  it  may  want  a little  salt,  and 
one  small  lump  of  sugar,  will  be  a great  advantage  to  the 
soup. 

JN.B.  The  herbs  done  in  this  manner  will  be  as  good  in 
six  months  as  they  were  the  flay  they  were  first  done ; if 
kept  in  a damp  place  they  will  be  apt  to  get  mouldy,  but  the 
mouldy  taste  will  not  penetrate  ; pour  a little  hot  water  over 
the  herbs  and  the  mould  will  come  off,  and  leave  no  taste 
behind.  Tavern-keepers  and  those  vyho  sell  soups  would 
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find  a great  advantage  by  having  sante  herbs  by  them  for 
summer  use. 

Glaze  for  Lardings,  #c.  fyc. 

Let  the  stock  that  is  intended  for  this  use,  be  as  clear  as 
possible,  and  of  a pale  colour  ; (if  the  stock  is  not  clear,  it 
should  be  cleared  with  eggs,  and  run  through  a jelly  bag) 
o<>il  it  over  the  fire,  until  it  hangs  to  the  spoon;  when  done, 
put  it  into  n glaze  ket  tle.  The  glaze  kettle  is  made  similar  to 
a milk  kettle,  and  of  the  best  double  block  tin.  When  the 
glaze  is  wanted  tor  use,  put  the  kettle  into  a stewpan  of  water 
by  the  side  of  a stove. 

Partridges  or  Pheasants,  preserved  for  Entres  and  Pies,  for 
Dinners  and  large  Entertainments , when  Game  is  out  of 
season . 

Those  for  pies  should  be  boned  and  filled  with  farce,  and 
two  raw  truffles  put  in  them.  The  hones  of  the  partridges  or 
pheasants  to  be  put  in  a stewpan,  and  two  old  fowls,  a nuckle 
of  veal,  about  three  pounds  of  lean  hain,  cut  in  slices, 
half  a pound  of  shalols,  a faggot  of  sweet  herbs,  a few 
blades  of  mace,  a pint  of  good  stock,  and  a pint  of  sherry; 
then  cover  the  bones,  6i  c.  with  sheets  of  bacon,  and  the 
partridges  on  the  bacon,  and  cover  them  over  with  bacon 
and  a sheet  of  paper  cut  to  the  size  of  the  stewpan,  by  way 
of  keeping  in  all  the  steam  ; put  the  stewpan  over  a slow- 
stove,  to  simmer  very  gently,  until  the  partridges  are  tender, 
but  not  so  as  to  break  : be  careful  that  the  liquid  does  not 
come  to  the  partridges,  as  they  should  be  done  by  the  steam. 
When  they  are  done,  take  them  out,  and  put  them  in  baking 
dishes  or  what  you  intend  to  put  them  by  in  ; then  fill  the 
stewpan  up  with  the  best  stock,  and  let  it  boil  very  gently 
for  three  or  four  hours,  then  strain  it  oft”,  skim  the  fat  from 
it,  and  boil  it  down  to  a glaze  (but  not  quite  so  low  as  for 
glazing)  pour  the  glaze  while  hot  over  the  partridges,  then 
clarify  the  fat  that  you  skimmed  oft’ the  liquid,  and  the  fat 
from  any  other  braise  that  may  be  at  hand,  pour  it  over  the 
partridges  while  hot.  The  fat  should  be  at  least  one  inch 
deep,  and  the  birds  entirely  covered. 

Pheasants  are  done  in  the  same  manner.  Those  that  are 
intended  to  be  served  up  hot,  for  the  first  course,  either  with 
cabbage  or  truffles,  should  not  be  boned,  but  filled  with  farce, 
and  a truffle  put  in  them  ; the  legs  should  be  drawn  in  the 
same  as  chickens  for  boiling.  Those  that  arc  intended  for  a 
cold  pie  should  be  done  as  follows  : raise  a pie  according 
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to  the  number  of  birds  you  intend  to  put  in,  lay  a thick; 
layer  of  good  farce  at  the  bottom  ; then  take  the  tat  off  the 
partridges,  and  put  them  in  the  pye,  (but  not  the  glaze)f 
cover  them  with  farce  and  then  sheets  of  bacon  or  the  fat  of  a 
ending  ham,  which  is  what  I generally  use  for  all  things  that 
require  to  be  covered  with  fat;  in  the  first  place,  it  gene- 
rally has  a finer  flavour  than  bacon,  and  in  the  next,  the 
fat  of  ham  cannot  be  used  in  any  other  way,  therefore  it 
would  be  wasted  if  not  so  used  ; it  answers  two  good  pur- 
poses, which  are,  by  giving  a better  flavour,  and  being 
economical;  cover  the  pye  in,  ornament  it,  put  it  into  aslow 
oven,  and  let  it  stay  until  it  has'baked  about  half  an  hour ; 
then  take  it  out,  make  the  glaze  hot  that  the  partridges  were 
taken  from,  and  put  a little  good  stock  to  it,  to  weaken  it, 
and  when  hot,  put  into  the  pie  (if  truffles  are  to  be  had, 
about  one  pound  to  six  partridges  wrould  be  a great  advan- 
tage to  the  flavour  of  the  pie.)  Tjie  same  rule  should  be 
followed  in  making  a pheasant  pie,  either  put  aspic 
over  it,  or  send  some  in  a butter  boat,  which  is  the 
best  way  if  the  pie  is  for  a side  table,  and  to  be  used  at 
dinnertime;  for  ball  suppers,  put  aspic  over  the  birds  by 
all  means. 

The  partridges  or  pheasants  that  are  intended  for  entres, 
should  be  warmed  by  the  side  of  a slow  stove  ; the  sauce  to 
be  made'  from  part  of  the  glaze  that  belongs  to  the  birds,  and 
good  stock ; or  by  putting  some  of  the  glaze  into  coulis. 
Braise  the  cabbage  in  a brown  braise,  or  with  a ham,  or  any 
thing  else  of  that  kind. 

For  dishing  and  other  particulars,  see  partridges  and  cab 
bage,  page  3(3. 

Woodcock  Pie,  cold. 

Pass  the  woodcock  off  in  a little  butter  and  good  stockr 
raise  a pie,  put  some  farce  in  the  bottom,  and  a few  slices 
of  veal  from  the  fillet,  and  upon  that  some  more  farce,  and 
then  the  woodcocks,  season  them  with  chopped  parsley, 
shalots,  thyme,  mushrooms  chopped  very  fine,  pepper  and 
salt,  a very  little  fine  spice  and  cayenne  pepper.  Cover  the 
woodcocks  over  with  farce,  and  then  with  sheets  of  bacon, 
finish  the  pie,  and  put  it  in  the  oven  : it  will  take  three  hours 
to  bake.  When  done,  have  some  stock  of  the  very  best 
sort,  and  about  a pint  of  sherry  to  a pie  that  contains 
twelve  woodcocks;  and  three  parts  stock  to  one  of  wine  j 
put  it  in  the  pie  while  hot ; .he  carelul  not  to  let  any  of  the 
fat' spill  over  the  sides  of  the  pie,  for  this  reason,  it  soak* 
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into  the  woodcocks  and  makes  them  mellow,  and  helps  the 
flavour. 

N.B.  Snipes  Vill  answer  the  same  as  woodcocks,  only 
they  will  take  less  doing,  of  course. 

Chicken  Panado. 

Boil  a chicken  in  a little  very  good  and  clear  stock,  until 
quite  tender;  when  done,  take  it  up,  and  take  the  skin  off 
the  breast  and  legs,  mince  the  breast  and  legs  very  fine,  then 
pound  it  in  a mortar,  put  the  bones  in  the  liquor  the  chickens 
were  boiled  in,  and  put  them  on  the  stove  to  boil,  while  the 
chicken  is  pounding ; when  pounded  very  fine,  put  it  in  a 
bason  and  a little  of  the  stock  the  chicken  was  boiled  in,  mix 
it  up  with  a spoon;  when  well  mixed,  rub  it  through  a 
tammy  sieve;  while  that  is  doing,  reduce  the  remainder  of 
the  liquid  the  chicken  was  boiled  in,  nearly  to  a glaze  : 
when  the  chicken  is  rubbed  through  the  sieve,  then  put  it 
into  the  stewpan  that  has  the  liquid  belonging  to  it;  put  it 
by  the  side  of  a stove  to  make  hot,  but  be  careful  that  it 
does  not  boil ; season  it  with  a little  salt,  so  as  to  make  it 
palatable. 

Mutton  Panado. 

• i * 

Mince  either  the  fillet  of  the  inside  of  a chine  of  mutton 
when  roasted,  or  the^ean  part  of  a neck  or  loin,  then  pound 
it  in  a mortar,  mix  it  up  with  a spoon,  then  rub  it  through 
a sieve  ; when  done,  put  it  in  a stewpan  to  warm  very  gently  ; 
be  careful  that  it  does  not  boil;  season  it  with  a very  little 
salt. 

M.  B.  Beef  or  veal  panado,  should  be  done  the  same 
way  ; it  is  not  intended  as  a dish  for  tbe  table,  but  for  a 
person  in  ill  health. 

FISH. 

• * 

A Turbot. 

It  should  be  put  on  in  cold  water,  with  a little  salt  and 
vinegar;  when  it  comes  to  a boil,  put  cold  water  to  it,  take 
some  of  the  hot  out,  and  put  more  cold  in  ; when  it  comes 
to  a boil,  take  it  oft'  the  fire,  for  fish  should  not  boil  up 
Strong. 

Salmon. 

l 

It  requires  rather  more  boiling  than  turbot,  therefore  it 
may  boil  by  the  side  of  a stove  for  a few  minutes ; the 
water  should  boil  for  crimped  salmon  before  the  salmon  4 
put  jin. 
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A Cod's  Head , either  crimped  or  ?ioL 

It  should  be  ptit  on  in  cold  water,  and  when  it  comes  to  ^ 
boil,  put  a little  cold  water,  so  as  to  stop  the  boil ; serve  it  so 
twice,  take  it  off  the  fire,  but  let  it  boil  for  a few  minutes 
by  the  side  of  a stove.  • 

Crimped  Cod  in  Slices, 

They  should  be  put  on  in  boiling  water,  when  the  fish  is 
put  in  it  will  of  course  stop  the  boil : when  it  begins  to  boil 
again  put  a little  cold  water  and  let  it  simmer,  by  the  side  of 
a stove,  for  a few  minutes;  put  salt  in  the  water  you  boil  it 
in,  and  a little  vinegar.  This  should  he  a general  rule  for 
all  boiled  fish. 


Soles  boiled „ 

The  same  as  crimped  cod. 

John  Do  rep. 

It  should  be  put  on  in  cold  water;  when  it  comes  to  a 
boil  put  in  cold  water  and  take  it  off  the  fire;  let  it  boil 
slow  by  the  side  of  a stove  for  a few  minutes. 

Haddock,  Whiting,  or  Small  Codlings. 

They  are  all  taken  the  same  method  with  in  boiling.  Put 
them  in  cold  water  and  stop  the  boil ; take  them  off  the  fire, 
and  put  them  by  the  side,  but  do  not  let  them  boil. 

JSi.  B.  All  fish  will  take  more  boiling  in.  winter  than  in 
summer. 

A Brill. 

It  is  dressed  the  same  as  a turbot. 

Skait. 

It  should  be  put  on  in  boiling  water;  a few  minutes  will 
do  it. 

\ 

Mackerel . 

They  should  he  put  in  boiling  water. 

Soles,  fried. 

They  should  be  dipped  in  egg  and  then  bread  crumbs, 
and  done  twice  over ; fry  them  in  lard;  if  for  meagre,  io^ 
clarified  butter. 
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N.  13.  All  fried  fish  should  be  done  this  way.  Sole  fillets, 
done  with  egg  and  bread  criunbs  and  hied,  look  neat, 
besides  being  handy  for  the  lady  or  gentleman  who  helps 
the  fish  ; whiting  and  small  haddocks  may  be  done  the  same 
way. 

Smeljs  are  a good  garnish,  they  are  done  the  same  as 
soles. 

Broiled  salmon  is  also  a good  garnish,  it  is  peppered 
and  salted  and  put  on  a tart  pan,  and  put  in  the  oven  with 
oiled  butter  over  it,  then  put  it  on  the  gridiron  for  a few 
minutes. 


Fried  Skait. 


It  should  either  be  dipped  in  batter  or  done  with  bread 
crumbs;  if  dipped  in  batter  it  requires  more  lard  or  butter 
to  fry  it. 


Roasted  Sturgeon. 

Put  it  on  a lark  spit  and  tie  it  on  the  roasting  spit ; baste  it 
well  with  butter,  make  a good  sauce  of  coulis,  Madeira  wine, 
anchovies,  a squeeze  of  Seville  orange,  and  a little  sugar. 
JN.  13.  If  for  meagre  use  meagre  stock  to  make  the  sauce. 

Boiled  Sturgeon. 

Send  anchovy  sauce  in  a boat. 


Baked  Sturgeon. 

O 


Put  in  a marinade  made  of  vinegar,  white  wine,  six- 
onions  shred ed,  sweet  herbs  and  celery  cut  in  pieces ; 
pour  the  liquid  part  over  it,  and  the  other  some  under  and 
some  over  ; put  the  marinade  to  the  sturgeon  over  night; 
before  it  is  put  in  the  oven  cover  it  well  with  bacon,  put  a 
pint  of  good  stock,  and  put  it  in  a slow  oven  ; the  time  it 
will  take  depends  on  the  size  of  the  piece  of  sturgeon; 
when  the  sturgeon  is  done,  take  it  out  of  .what  it  was  baked 
in,  strain  the  liquor,  and  skim  it  quite  free  from  fat;  then 
put  about  two  ounces  of  butter  into  a stewpau  ; let  it  melt  ;> 
then  add  as  much  (lour  as  will  dry  it  up  ; put  the  liquor  that 
the  sturgeon  was  done  in  and  a little  coulis ; boil  it  for  a 
few  minutes,  strain  it  through  a tammy  sieve  into  another 
stewpan,  season  it  vvph  a little  Cayenne  pepper,  put  a little 
anebovv  essence,  squeeze  a Seville  orange,  and  put  a little 
sugar;  put  the  sturgeon  outlie  dish,  and  the  sauce  over  it. 
Y\  hen  for  meagre  use  no  stock  or  coulis  made  from  meat. 


Broiled  Sturgeon. 

Cut  it  as  cutlets,  broil  it  over  a very  clear  stove  ; it  will 
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not  take  many  minutes ; season  it  with  pepper  and  salt  oa 
both  sides;  dish  it  round  the  dish  and  put  piquant  sauce 
in  the  middle. 

Forcollopsof  sturgeon,  do  them  the  same  as  while  col- 
lops,  only  put  a little  anchovy  essence  in  the  sauce. 

Mackerel  a la  Mtiitre  d’ Hotel. 

They  are  cut  down  the  back,  seasoned  with  pepper  and 
salt,  and  chopped  mackarel  herbs  ; put  them  on  the  gridiron 
to  broil. 

Fillets  of  Mackerel. 

Fillet  two  mackarel,  put  about  an  ounce  of  butter  into 
a stewpan,  with  mackarel  herbs  that  have  been  chopped  and 
boiled,  and  about  two  spoonsful  of  stock;  pot  the  fillets  of 
mackarel  in  a stewpan,  let  them  do  gently  for  about  ten 
minutes,  then  take  them  out  and  put  them  on  the  dish  ; put 
a little  flour  to  the  herbs  and  butter,  and  add  a little  be- 
shemell  ; give  it  a gentle  simmer,  squeeze  a lemon,  put  a 
little  anchovy  essence,  put  it  over  the  mackarel. 

Fed  Mullet . 

They  should  be  folded  up  in  oiled  paper,  put  in  a tart  pan, 
and  put  in  the  oven.  Make  the  sauce  from  the  liquid  they 
discharge;  put  a bit  of  butter  into  a stewpan;  when  melted, 
stir  a little  flour  in,  and  put  what  is  come  from  the  mullets, 
with  a little  Madeira,  and  essence  of  anchovy;  send  them 
up  in  the  paper  cases. 

Pipers. 

They  are  best  baked  with  a pudding  in  them ; put  a Tittle 
stock  in  the  dish  they  are  baked  in ; make  the  sauce  from 
that;  put  essence  of  anchovy,  and  squeeze  a lemon.  Gur- 
nets are  done  the  same  way : they  are  sometimes  boiled. 

Turtle. 

, The  one  that  I am  giving  direction  for  dressing  was  be- 
tween QO  and  a lOOlb.  weight.  Tie  a cord  to  the  hind  fins 
of  the  tin  tie  and  hang  it  up  ; then  tie  another  cord  to  the 
fore  fins,  by  way  of  pinioning  it,  (that  it  should  not  beat  it- 
self and  be  troublesome  to  the  person  w ho  cuts  ofi  the 
head)  then  cut  oft  the  head,  (this  do  th&cvening  before  you 
intend  dressing  it).  Lay  the  turtle  on  a block,  on  the  back 
shell,  then  loose  the  shell  round  the  edge  by  cutting  it;  then 
raise  the  shell  oil  clean  from  the  flesh.  tNcxt  take  out  the 
go l i with  great  rare,  then  cut  the  fore  fins  oil ; ail  the  flesh 
will  come  with  them  ; then  cut  the  hind  fins  ofi  ; take  the 
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iiVer  (as  whole  as  you  can)  from  the  entrails;  likewise  the 
heart  and  kidney  : then  cut  the  entrails  from  the  back  bone 
and  put  them  in  a bucket,  wash  the  shell  in  several  waters 
to  clean  it  from  the  blood,  and  turn  it  down  to  drain  ; in 
the  mean  time,  cut  the  fins„from  the  lean  meat,  and  cut  the 
white,  or  belly,  shell  into  about  tvrelve  or  fourteen  pieces  ; 
turn  up  the  back  shell  and  take  all  the  fat  from  it>  (take  it 
out  the  same  as  if  you  were  skinning  any  thing)  and  put  it 
into  a stewpan  : saw  a rim  of  the  back  shell  about  six 

inches  deep,  (a  strong  Jock  saw  is  what  should  be  used)  cut 
it  into  about  ten  or  twelve  pieces,  set  a large  stewpan  on  the 
fire  full  of  water;  when  it  comes  to  a boil,  dip  a fin  in  it  for 
a minute  or  two,  then  take  it  out  and  peel  it  very  clean  ; 
when  that  is  done,  take  another;  and  so  on,  until  all  are 
done  ; then  the  head  ; next  the  $»hell,  piece  by  piece  ; 
careful  to  take  off  all  the  outside  peel  and  shell  ; then  put 
the  shell  into  a stewpan,  about  eighteen  large  onions,  and 
ti  faggot  of  turtle  herbs  ; fill  ft  up  with  water  and  set  it  on 
the  fire  to  boil : when  it  comes  to  a boil,  set  it  at  the  fire- 
side to  boil  slow  until  it  becomes  quite  tender.  Next  cut 
the  fore  fins  into  four  pieces  each,  the  hind  fins  into  two 
each,  and  put  them  into  a stewpan  that  will  just  hold  them  ; 
put  twelve  onions  and  a faggot  of  turtle  herbs;  put  as 
much  water  as  will  cover  the  fins,  and  set  them  on  a stove; 
when  it  comes  to  a boil,  take  it  oft  and  set  the  stewpan  by 
the  side  of  the  fire  to  boil  until  the  fins  become  tender,  so 
that  all  the  bones  will  draw  out.  Take  up  the  fins  and  draw 
out  nil  the  bones  with  great  care,  then  take  up  the  other 
parts  and  do  the  same:  do  not  mix  them  ; lay  them  on  dif- 
ferent dishes,  strain  the  liquor  that  both  were  boiled  in  into 
one  pan  ; cut  off  the  lean  meat  for  entres,  such  as  for  fricaa- 
deau,  grenadines,  collops,  for  roasting ; boiling,  as  chicken*, 
pates,  cutlets,  and  seinels ; then  put  about  a pound  of  fresh 
' butter  into  a soup  pot,  and  all  the  lean  meat  that  is  left, 
three  fowls,  a faggot  of  turtle  herb3,  a dozen  onions,  two 
pounds  of  lean  ham,  (this  should  be  put  at  the  bottom  of  the 
pot)  and  a bottle  of  Madeira  wine ; set  the  pot  on  a stove 
to  draw  down  ; be  careful  in  not  having  too  fierce  a fire; 
when  it  has  steamed  for  an  hour,  fill  up  the  pot  with  the 
liquor  that  the  fins  and  shell  were  boiled  in;  when  it  comes 
to  a boil  take  the  pot  from  the  trivet,  and  set  it  at  the  side 
to  boil  very  slow  for  two  hours;  then  strain  it  off,  pick 
what  lean  meat  you  want  for  the  tureens,  and  put  it  in  a 
stewpan  with  a little  of  the  stock  to  keep  it  hot;  while  the 
stock  is  boiling  set  a person  to  scour  and  scald  the  entrails , 
you  must  be  particular  in  seeing  that  they  are  very  cleau  ; 
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then  cut  them  in  pieces  about  two  inches  long,  put  them  on 
to  blanch  in  cold  water,  then  wash  them  out,  and  cover  t he 
bottom  of  a stewpan  with  fat  bacon,  put  in  the  entrails, 
about  a quart  of  stock,  a few  onions,  and  cover  them  over 
with  sheets  of  bacon,  and  over  that  a sheet  of  white  paper  ; 
let  them  stew  very  gently  for  three  hours,  put  in  two 
lemons  that  have  been  peeled  and  cut  in  slices  before  they 
are  covered  with  the  bacon  ; the  liver  is  best  as  asouties;' 
the  head  belongs  to  the  fins ; put  two  pounds  of  butter  info- 
a large  stewpan,  with  a pound  ot  the  prime  part  of  a West- 
phalia ham,  cut  very  fine,  some  chopped  mushrooms, 
truffles,  shalot,  parsley,  (double  the  quantity  of  any  other 
herbs)  sweet  marjoram,  • knotted  ditto,  lemon  and  orange 
thyme,  common  thyme,  basil,  (about  half  as  much  as  of 
the  other  herbs)  a Spanish  onion,  and  a pint  of  good  stock  ; 
set  the  stewpan  over  a slow  stove  to  simmer  for  an  hour, 
then  put  a plate  full  of  flour,  keep  stirring  it  about  for  a 
few  minutes  over  the  fire,  then  put  in  the  turtle  stock,  (by  a 
little  at  a time,  as  were  it  all  put  in  at  once,  you  could  not 
mix  the  flour  so  well)  and  four  or  five  quarts  of  good  stock, 
or  as  much  as  you  think  will  be  wanting,  and  one  bottle 
of  Madeira  ; let  it  boil  for  a few  minutes,  then  rub  it  through 
a tammy,  return  it  into  a soup  pot,  and  callipee  and  cal- 
lipash  with  it,  cut  in  pieces  of  about  two  inches  square,  or 
thereabouts;  put  the  fins  into  another  soup  pot,  and  some 
of  the  turtle  soup  with  them  ; put  force  meat  and  egg  balls 
to  both ; the  green  fat  should  be  boiled  by  itself  in  stock 
and  a little  Madeira  wine;  when  done,  cut  it  in  small 
pieces  and  put  it  to  the  soup  ; season  the  soup  with  Cay- 
enne pepper,  and  a little  fine  spice  ; be  careful  in  using 
Cayenne  pepper,  it  is  easier  for  the  company  to  add  a little 
than  to  take  it  out:  squeeze  four  lemons  and  three  Seville 
oranges  into  a bason,  and  put  a pint  of  Madeira  wine,  a 
table  spoonful  of  sifted  sugar,  and  a little  salt,  if  wanted; 
put  three  parts  to  the  soup,  and  the  other  to  the  fins;  this 
should  not  be  put  in  until  a few  minutes  before  dishing  time: 
be  careful  that  it  does  not  boil  after  the  Lemon  is  put  in;  if 
the  shell  is  sent  up  to  table,  put  a rim  of  hot  paste  round  it, 
ornament  it  as  fancy  directs  ; put  it  in  the  oven  with  a little 
of  the  turtle  stock  ; when  sent  to  table  fill  it  as  you  would  a 
tureen;  put  what  lean  meat  you  have  in  the  tureens  before 
the  soup  ; if  the  lean  meat  is  put  to  the  soup  it  is  apt  to 
boil  to  pieces  and  spoil  the  look  of  the  turtle  : if  the  turtle 
is  for  meagre,  use  either  fowl,  veal,  or  ham  ; but  none  of 
the  lean  meat  can  be  spared  for  made  dishes,  as  it  will  all  be- 
wail ted  for  the  soup. 
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CONFECTIONARY,, 

Raspberry  Jam. 

The  raspberries  should  be  gathered  in  a dry  day,  otherwise 
they  lose  their  llavour  ; and  if  not  used  immediately,  they 
are  very  apt  to  get  mouldy.  To  one  quart  of  raspberries, 
put  one  pound  of  lump  sugar,  first  being  pounded,  (but  not 
sifted)  then  put  the  sugar  and  raspberries  into  a preserving 
pan,  and  put  it  on  a slow  stove,  to  draw  the  juice;  when 
the  juice  is  drawn  out,  put  the  pan  on  a quick  stove  to  boil 
for  fifteen  minutes,  (it should  be  kept  stiring  during  the  time 
it  boils,  otherwise  it  will  stick  to  the  bottom  and  burn) 
then  take  the  raspberries  up  with  a spoon'that  has  holes  in  it; 
(ti;ere  are  spoons  for  that  purpose,  which  are  sold  at  ail  the 
braziers;)  and  put  them  into  pots.  Boil  the  sirup  about  ten 
minutes  longer,  or  until  it  comes  to  a jelly,  which  may  be 
known,  by  dropping  a drop  on  an  earthen  plate;  when  the 
jam  is  about  half  cold,  put  the  sirup  over  it ; next  day,  put 
paper  diped  in  brandy,  (silver  paper  is  the  best  for  that  pur-* 
pose)  then  cover  the  pots  over,  first  with  bladder  and  then 
with  paper. 

N.  B.  Preserving  pans,  spoons,  and  Alices,  should  be  either 
planished  copper  or  silver. 

Barbtrries,  for  Deserts,  or  for  Second  Course  Pastry,  fyc. 

They  should  not  be  pulled  until  quite  ripe.  If  for  deserts, 
tie  several  bunches  together,  so  as  to  make  them  look  like  a 
bunch  of  grapes  ; weigh  the  barberries  against  an  equal 
quantity  of  lump  sugar;  (the  sugar  should  be  pounded,  but 
not  sifted)  then  put  them  both  into  a preserving  pan,  and 
put  the  pan  on  a slow  stove,  to  draw  the  juice  from  the  bar- 
berries ; when  the  juice  is  drawn  out,  put  the  pan  on  a 
quicker  stove,  to  bod  lor  about  fifteen  minutes;  then  take 
the  bunches  up  with  a slice,  and  lay  them  on  a hair  sieve 
laid  on  a dish  ; when  they  are  quite  dry,  lay  them  in  the 
po ts,  which  should  be  long  ; put  what  sirup  drained  from 
them  into  the  preserving  pan,  and  put  the  pan  on  the  fire 
to  boil  for  about  ten  minutes,  or  until  the  sirup  becomes  a 
jelly  ; then  pour  it  over  the  barberries  ; next  day  cover  them 
over  the  same  as  raspberry  jam. 

Barberries  for  the  kitchen  use,  should  be  stripped  from 
the  stalks;  in  aJJ  other  points  do  the  same  as  the  bunches. 
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Raspberry  Jelly. 

Pick  the  raspberries  the  same  as  for  jam,  and  put  one 
pound  of  sifted  'ump  sugar  to  one  quart  of  raspberries;  put 
both  into  a preserving  pan,  and  put  the  pan  over  a very 
slow  stove  to  draw  the  juice;  let  it  simmer  for  an  hour; 
then  strain  it  through  a hair  sieve  ; boil  the  juice  for  fifteen 
minutes,  or  until  it  comes  to  a jelly;  put  it  into  pots  or 
glasses  ; next  day,  cover  it  over,  as  before-mentioned.  It 
will  be  tound  very  useful  for  iees,  creams,  for  second  course, 
or  supper,  and  many  other  uses.  The  raspberries  will  do  to 
mix  with  currants,  for  tarts,  puddings.  Sic.  Sec. 

Barberry  Jelly. 

Pick  the  barberries  from  the  stalks,  and  weigh  them  against 
an  equal  quantity  of  sugar  ; put  both  into  a preserving  pan  ; 
put  the  pan  on  a very  slow  stove,  and  let  it  simmer  for  an 
hour  ; then  strain  the  juice  through  a hair  sieve  ; return  it 
into  a pan  and  put  it  on  a quick  stove;  boil  it  for  fifteen 
minutes,  or  until  it  comes  to  a jelly;  which  will  be  known 
by  dropping  a little  in  the  bottom  of  one  of  the  sweetmeat 
pots;  when  cold,  cover  it  over  as  other  sweetmeats.  Bar- 
berry jelly  will  be  found  very  useful,  either  for  creams,, 
ices,  or  to  pur  on  smail  pastry  for  second  course 

N.B.  It.  would  be  useful  in  all  families  to  have  baiberries 
by  them,  as  they  answer  every  purpose  equal  to  the  tama- 
rinds; indeed  they  have  a much  finer  acid  belonging  to, 
them. 

Jpricot  Jam. 

Peel  the  apricots,  and  cut  them  in  quarters  ; take  out  the 
stones,  but  do  not  throw’  them  away,  crack  the  siones  and 
take  out  the  kernels,  blanch  them  the  same  way  as  almonds, 
and  put  the  kernels  in  a bottle,  and  fill  it  up  with  white 
brandy,  and  it  will  be  found  very  useful  to  both  hook  and  con- 
fectioner, as  it  makes  one  of  the  finest  nitters  that  is  known, 
and  giv.es  a particular  fine  flavour  to  all  kinds  of  creams; 
weigh  the  apricots,  and  put  half  the  quantity  of  sugar  as  ot 
apricot  into  a preserving  pan,  and  at  the  rate  of  one  pint  of 
water  to  one  pound  of  sugar,  and  put  it  on  a brisk  fire  to 
boil;  whet}  it  comes  to  a boil,  skim  it  very  clean,  and  let  it 
boil  until  the  sugar  begins  to  hang  to  the  spoon,  then  put  in 
the  apricots,  and  let  them  boil  for  fifteen  minutes;  keep 
stifling  them  with  a silver  or  wooden  spoon  ; when  done, 
put  them  in  pots  for  the  purpose;  next  day  put  paper,  and 
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cover  them  the  same  as  other  sweetmeats.  Some  put  the 
kernels  among  the  jam,  but  the  kernels  are  oi  better  vise  by 
putting  them  in  brandy. 

Apricots  whole. 

Pare  them  very  thin  and  even,  split  them  on  one  side  so 
as  to  take  out  the  stone  without  dividing  the  apricot ; weigh 
the  apricots,  and  put  half  the  weight  of  sugar,  and  one  pint 
of  water  to  one  pound  of  sugar;  put  it  into  a preserving 

Ean,  and  put  it  on  to  boil,  skim  it  clean  as  the  scum  rises. 

t should  boil  until  the  sugar  hangs  to  the  spoon;  then  put 
in  the  apricots,  and  let  them  simmer  very  gently  for  about 
ten  minutes,  then  take  them  up  with  a slice,  and  lay  them 
in  the  pots;  put  the  sirup  on  the  fire,  to  reduce  it  to  the 
quantity  wanted  to  cover  the  apricots. 

Apricots  in  Brandy. 

Make  a very  weak  sirup,  at  the  rate  of  half  a pound  of 
sugar  to  two  quarts  of  water,  boil  it  rfor  half  an  hour,  and. 
be  careful  to  skim  it  until  quite  clear;  take  it  off  the  fire, 
and  put  in  the  apricots  one  at  a time,  for  fear  of  brusing 
them  ; then  put  them  on  a very  slow  fire,  to  simmer  very 
gently  for  about  five  minutes,  have  a bunch  of  feathers, 
and  wet  them  in  the  sirup,  and  turn  the  apricots  with  them; 
a spoon  or  any  thing  of  that  sort  would  bruise  them  or 
crack  the  skm,  w hich  would  spoil  the  look  of  them,  for 
they  should  look  as  blooming  as  if  they  were  fresh  gathered; 
when  done,  take  them  up  with  a cullendar  spoon,  and  lay 
them  on  a cloth  'o  dry,  and  soak  up  any  sirup  that  they  may 
discharge;  when  cold,  put  them  in  glass  jars,  one  by  one, 
fill  the  jars  up  with  white  brandy,  put  the  kernels  with  them, 
first  blanching  them,  and  a quarter  of  a pound  of  white 
sugar  candy,  pounded,  to  one  bottle  of  brandy.  Pul  a 
bladder  on  the  jar,  and  paper  over  that, 

xN.B.  Do  not  put  any  of  the  sirup  with  the  apricots;  as 
to  their  being  sweet  is  of  no  consequence,  as  there  is  always 
sugar  on  the  table  with  the  desert;  the  apricot3  should  be  of 
the  very  finest  growth  and  colour. 

JN.B.  Peaches  and  nectarines  are  done  exactly  the  same 
way. 

Brandy  Cherries. 

Cut  part  of  the  stalk  from  the  cherries,  and  put  them  in 
glass  or  any  other  jars;  put  about  half  a pound  of  white 
sugar  candy  to  every  quart  of  brandy,  and  about  one  dozen 
«f  cloves;  fill  the  jar  up  with  white  brandy  if  convenient. 


, 6.80 

if  not,  the  best  to  be  bad  ; a few  peach  or  apricot  kernels 
will  add  mite  IT  to  the  flavour  of  them  ; if  neither  can  be  con- 
veniently procured,  put  a few  bitter  almonds,  first  blanching 
them;  tie  a bladder  on  the  jar,  and  paper  over  that;  be 
careful  the  cherries  are  notover  ripe;  if  too  great  a quantity 
of  sugar  is  put  to  the  cherries,  it  shrivels  them  up  and 
makes  them  tough.  rIhey  will  keep  good  lor  ten  years. 

Red  Currant  Jelly. 

Pick  the  currants  from  the  stalk,  and  put  them  into  a 
broad  pan,  similar  to  a milk-pan:  to  about  four  quarts  of 
currants,  put  about  one  pound  of  sifted  lump  sugar;  put  it 
to  them  the, 'day  before  you  make  the  jelly  ; (by  putting  the 
sugar  to  the  currants  it  draws  the  juice  out)  put  the  currants 
into  a ' preserving-pan  over  a very  slow  stove  to  simmer 
gently  for  about  twenty  mi  routes  ; the  slower  they  simmer 
the  better  they  will  discharge  thfe  juice;  when  you  think 
they  have  discharged  all  the  juice,  strain  it  first  through  a 
hair  sieve,  and  then  through  a jellv-bag,  while  quite  ’not,  as 
it  will  run  the  faster;  to  each  quavt  of  juice  put  one  pound 
of  lump  sugar,  pounded  ; put  it  :n  a preserving- pan  over  a 
quick  stove  to  boil  for  twenty  minutes;  you  will  know  when 
it  is  boiled  enough  by  dropping  a little  on  a plate;  when 
done,  put  it  into  either  pots  oi  glasses,  and  cover  it  the  same 
as  other  sweetmeats.  I f you  wish  to  have  it  of  a light  co- 
lour/put one  half  white  currants. 

IN.B.  The  ebrrants  should  be  thoroughly  ripe. 

Oranges  preserved  whole. 

Gut  a piece  out  of  the  top  of  the  orange  (where  the  stalk 
grows),  big  enough  to  admit  a tea-spoon  ; scoop  the  pulp 
out,  put  the  oranges  in  water,  and  let  them  remain  there 
three  or  four  days;  change  the  water  every  day ; strain  the 
juicey  and  put  it  by  until  wanted  ; put  the  oranges  or)  to 
boil,  and  when  they  come  to  a boil  change  the  water  and 
put  them  on  again  ; boil  them  until  tender,  but  not  so  as  to 
lose  their  shape.  For  ‘one  dozen  of  oranges  make  a sirup 
as  follows: — put  two  quarts  ot  the  water  the  oranges  were 
boiled  in,  and  four  pounds  of  single  refined  sugar,  into  a 
preserving-pan;  put  it  on  the  fire  to  boil  until  the  sugar 
begins  to  hang  to  the  spoon,  then  put  in  the  oranges  and  the 
juice;  put  the  pan  over  the  five  to  boil  slow  for  about  ten 
minutes,  then  take  them  up  with  a spoon  and  put  them  into 
a large  bason,  pour  the  sirup  over  them,  and  set  them  by 
till  the  next  day;  then  put  them  on  to  boif  very  sjow  for 
about  ten  minutes,  take  them  up  with  either  a slice  or  a 
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spoon,  and  put  them  into  either  gloss  or  yellow  jars;  boil 
the  sirup  about  five  minutes  longer,  then  pour  it  over  the 
oranges;  when  cold,  cover  them  over  the  same  as  other 
things  ot’  the  kind. 

N.  13.  Lemons  may  he  done  the  same  way.  The  month  of, 
March  is  the  best  time  for  getting  Seville  oranges. 

Apple  Jelly. 

The  apples  should  be  gathered  when  full  grown,  but  not 
the  least  ripe;  it  is  immaterial  what  sort  they  are;  cut  them 
in  quarters  without  peeling  them;  to  about  a peck  of  apples 
put  one  gallon  of  water;  put  them  on  to  boil  for  four  hours; 
they  should  not  boil  very  fast ; strain  the  water  from  the 
apples,  and  put  it  bv  until  the  next  day;  then  strain  it 
through  a lawn  or  tammy  sieve  into  a preserving-pan,  and 
to  each  quart  of  the  liquid  put  a pound  and  a half  of  lump 
sugar;  put  it  over  the  fire  to  boii  quick,  take  the  scum  off,, 
and  boil  it  for  twenty  minutes;  then  put  it  into  pots  or 
glasses,  and  next  day  paper  them,  &c.  the  same  as  before 
directed.  Apple  Jelly  will  be  found  very  useful  either  for 
second  course,  pastry,  or  deserts. 

Dried  Apples,  for  Desert,  §c. 

The  best  apples  for  this  purpose  are  the  stone  pippin,  they 
should  be  free  fiom  blemishes,  and  not  over  ripe;  put  them 
on  baling  sheets,  and  put  them  in  an  oven  that  has  been 
heated  and  used  in  the  course  of  the  day,  and  let  them  stay 
all  night;  take  them  out  next  morning,  and  if  not  done 
enough,  put  them  in  the  next  night,  and  so  on  until  they 
arc  quite  soft ; then  pinch  them  between  your  finger  and 
thumb,  by  wav  of  making  them  flat  ; lay  them  regular,  on 
.a  board  for  the  purpose,  and  put  a piece  of  the  same  size 
over  them,  and  a weight  heavy  enough  to  press  them  quite 
flat,  but  not  to  burst  them. 

N.  B.  The  slower  they  are  dried  the  tougher  the  skins 
will  get,  and  bear  more  pressing,  without  bursting. 

Damsons  for  Pics,  Tarts,  fyc. 

They  should  he  quite  ripe,  and  gathered  on  a dry  day; 
pull  the  stalks  out,  and  put  tiie  damsons  in  jars,  fill  them 
three  parts  full,  and  put  moist  sugar, /at  the  rate  of  one  pound 
to  three  pounds  oi  damsons  ; cover  the  jars  over  with  paste 
made  with  flour  and  water  ; put  them  in  a very  slow  oven 
the  last  thing  in  the  evening,  and  let  them  stay  all  night  ; 
take  them  out  next  morning,  and  strain  the  sirup  from  them 
jdirough  a hair  sjeve  ; let  the  damsons  remain  on  the  sieve 
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to  drain  ; put  the  sirup  in  a preserving  pan,  and  put  it  on 
the  fire  to  boil  for  about  ten  minutes  ; return  the  damsons 
into  the  jar,  and  put  just  enough  sirup  to  cover  them  ; next 
day,  put  clarified  mutton  suet  about  one  inch  deep  over  the 
damsons  ; the  day  following  paper  them  over. 

Damson  Cheese. 

It  is  made  from  the  sirup  of  damsons,  by  boiling  it  down 
very  low.  fco  as  to  become  a thick  substance;  it  is  very  apt 
to  burn  if  not  paid  particular  attention  to,  by  stirring  it 
now  and  then  with  a slice  or  spoon  ; when  done,  put  it  in 
round  or  oval  potting  pots,  the  shallower  the  better,  as  it  will 
be  more  handy  for  cutting  out  ; crack  the  stones,  and  take 
out  the  kernels,  blanch  them  the  same  as  almonds,  and  put 
the  kernels  to  the  cheese  while  hot. 

N.  B.  The  kernels  should  be  prepared  before  you  put  the 
sirup  over  the  fire. 

Bottled  Gooseberries. 

The  gooseberries  for  this  purpose  should  be  the  hairy 
kind,  and  full  grown,  but  not  the  least  appearance  of  being 
ripe;  they  should  be  gathered  on  a dry  day;  top  and  tail 
them,  and  put  them  in  wide  mouth  bottles  that  are  made 
for  the  purpose;  put  the  bottles  into  a fish-kettle,  or  some- 
thing of  that  kind,  and  fill  it  up  with  cold  water;  put  it 
over  the  stove  to  boil,  when  the  gooseberries  change  colour 
all  through,  take  them  out  and  put  them  by  until  the  next 
day  ; put  some  gooseberries  into  a stevvpan,  and  fill  it  up 
with  water  at  the  rate  of  half  a pint  of  gooseberries  to  three 
pints  of  water ; put  it  over  the  fire  to  boil  for  about  one 
hour ; then  strain  the  liquor  from  the  gooseberries,  and 
when  quite  cold,  fill  up  the  bottles  with  the  water,  only 
leaving  room  for  about  one  inch  of  salad  oil,  then  cork  the 
bottles,  have  bees  wax  and  resin,  of  each  an  equal  quantity, 
made  very  hot  in  an  iron  ladle,  or  any  thing  that  will  an- 
swer the  purpose  ; dip  the  top  of  the  bottle  in  so  as  to  cover 
the  cork  and  the  rim  of  the  neck  of  the  bottle  ; when  done, 
put  them  either  in  the  cellar  or  store  room. 

Gingerbread  in  Cakes  and  Nuts. 

Six  pounds  of  treacle,  one  pound  of  fresh  butter,  two 
pounds  of  flour,  one  pound  of  coarse  moist  sugar,  a quarter 
of  a pound  of  citron,  a quarter  of  a pound  of  dried  lemon 
peel,  a quarter  of  a pound  of  orange  peel,  all  to  be  cut  very 
fine;  half  a pound  of  ground  ginger,  four  lemons  grated, 
and  four  Seville  oranges  (if  to  be  had)  rub  the  butter  and 
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fionr  together  so  as  not  to  leave  any  lumps;  then  rub  in  the 
gin,  i',  sweetmeats,  sugar,  and  the  grated  lemon  and 
orange  peel : then  make  a hole  in  the  middle  of  the  flour, 
&c.  then  pour  in  the  treacle,  and  mix  it  up  with  twospoons; 
when  well  mixed,  then  prepare  the  baking  sheets  in  the  fol- 
lowing mantui  sheet  iron  is  best  tor  this  purpose);  make 
the  sheets  very  cleat;  then  put  them  in  the  oven  to  warm; 
the  ■ dip  a p .me- brush  into  warm  clarified  butter,  and  brush 
tile  sheets  iiglniy  ail  over  ; then  drop  .the  gingerbread  on  the 
sheets  n;  regular  rows,  and  leave  about  two  inches  between 
each  drop  otherwise  they  will  run  together,  and  wiil 
not  look  ?o  neat ; about  a tea  spoonful  in  each  drop  will  be 
quite  sufficient;  a very  few  minutes  will  bake  them;  th£ 
oven  should  be  about  the  heat  after  the  drawing  of  bread; 
w hen  uken  out  of  the  oven  put  them  to  cool  before  taken 
oti  the  sheets.  If  you  want  to  make  nuts,  mix  one  pound 
more  of  flour  to  what  is  left  from  the  cakes. 

IN.  B.  hen  baked,  the  giugerbread  should  be  put  either 
in  covered  glasses,  or  covered  yellow  jars,  and  kept  in  a 
dry  place;  then  it  will  keep  crisp  for  several  weeks  or 
months. 

Pound  Cake. 

Weigh  one  pound  of  flour,  one  pound  of  sifted  lump 
sugar,  one  pound  of  currants,  and  grate  the  rind  of  two 
lemons,  mix  ail  together  by  rubbing  them  between  your 
bands;  then  put  one  pound  of  butter  into  a wooden  bowl 
(lor  that  is  best  for  the  purpose);  put  it  before  the  fire  to 
goiten  if  the  weather  is  cold  ; in  summer  there  will  be  no 
occasion;  when  the  butter  is  a little  soft  beat  it  up  with 
your  hand  until  it  becomes  like  cream;  then  break  ten  eggs 
i-  • > a pioper  sized  pan  of  the  deep  kind  ; whisk  them  up 
i .it.,  hev  become  quite  frothy;  then  put  about  one-third 
of  them  lo  the  butter,  and  beat  them  up  with  the  hand  until 
well  mixed,  lmn  put  in  half  whatfls  left,  and  mix  that  until 
it  sticks  to  the  howl ; then  put  in  the  remainder,  and  mix  it 
up  well;  when  it  sticks  to  the  bowl  you  may  be  sure  it  is 
well  mixed,  (and  certain  of  its  being  light);  then  put  in 
the  flour.  and  mix  all  well  together;  have  cake-hoops 
or  mou!  is  papered,  and  put  them  in  the  oven;  the  proper 
heat  the  oven  should  be  is  about  the  same  as  when  the  bread 
is  just  drawn  ; if  a larger  cake,  of  course  the  oven  must  be* 
rathei  hotter;  if  the  oven  is  too  hot,  the  cakes  will  be  burnt 
belore  half  done.  1 he  w ay  to  know  w beil  they  are  done,  is 
by  putting  a knife  down  the  middle  ; if  the  knife  comes  out 
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quite  dry,  then  the  cake  is  done.  Cakes  of  this  description 
should  be  well  soaked. 

\ < 

A Rich  Plumb  Cake. 

Take  one  pound  of  flour,  one  pound  of  sugar,  two  pounds 
and  an  half  of  currants,  two  ounces  of  citron,  two  ounces  of 
dried  lemon  peel,  two  ounces  of  dried  orange  peel,  all  cut 
very  fine,  two  ounces  of  sweet  almonds  cut  in  quarters, 
about  a tea  spoonful  of  pounded  spice,  such  as  nutmegs, 
cloves,  cinnamon,  and  mace  (not  a tea  spoonful  of  each, 
but  when  mixed) ; mix  all  well  together  the  same  as  for  a 
pound  cake,  and  follow  exactly  the  same  directions;  for 
finishing  add  one  glass  of  brandy  after  the  flour.  Sec.  is 
put  in.. 

N.B.  If  for  a large  cake,  use  double  or  treble  the  quan- 
tity of  every  thing  according  to  the  size  the  cake  is  wanted. 

It cing  for  Rich  Cakes. 

Put  one  pound  of  very  line  sifted  treble  refined  sugar  into 
a bason,  and  the  whites  of  three  new-laid  eggs ; beat  the 
sugar  and  eggs  up  well  with  a spoon  until  it  becomes  very 
white  and  quite  thick  ; the  more  it  is  heat  up  the  whiter  and 
thicker  it  will  get;  when  done  put  it  over  the  cake  with  a 
spoon,  smooth  it  with  a knife,  and  garnish  it  according  to 
fancy. 

JN.B.  Put  the  ornaments  on  before  the  iccing  becomes  dry. 

Queen  Cakes 

Are  made  exactly  the  same  as  pound  cakes ; there  are  tin 
moulds  on  purpose  to  bake  them  in  ; the  moulds  should  be 
well  buttered,  and  when  done  with  wiped  while  hot,  and  not 
washed.  v 

A Plain  Cake 

Is  made  the  same  as  a pound  cake,  only  leave  out  the 
currants. 

N.B.  A few'  caraway  seeds  give  it  a pleasant  taste. 

Sponge  Biscuits , or  Cakes. 

Take  fourteen  ounces  of  very  fine  flour  dried  and  sifted, 
one  pound  of  lamp  sugar  silted  through  a lawn  sieve,  and 
the  rind  of  two  lemons  grated  ; put  a deep  pan  ei t her  over 
4 very  slow  stove  or  before  the  fire,  so  as  to  make  the  pail 
quite  hot;  (be  very  careful  that  the  pan  is  free  from  grease, 
if  the  pan  has  Ipeen  used  for  any  thing  else,  rub  the  inside 
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with  a little  floor)  break  twelve  eggs  into  a bason,  then  put 
them  into  the  pan,  and  whisk  them  up  until  the  eggs  become 
quite  thick,  then  put  in  the  sugar,  and  whisk  it  up  for  about 
live  minutes  over  a very  slow  stove,  then  let  it  stand  while 
you  are  buttering  the  pans,  which  require  very  great  atten- 
tion; the  butter  should  be  worked  about  the  pans  until  it 
becomes  like  cream,  and  very  thick;  then  beat  up  the  eggs 
again  lor  about  five  minutes;  then  take  the  whisk  out,  and 
knock  it  on  the  sides  of  the  pan  to  get  the  batter  from  it; 
then  put  in  the  flour  and  lemon  peel,  and  mix  it  up  with  a 
spoon  ; then  fill  the  pans,  put  them  on  a baking  sheet,  and 
sift  a little  sugar  over  them  through  a lawn  sieve,  and  put 
them  in  the  oven;  the  oven  should  be  very  quick,  they  will 
not  take  many  minutes;  when  done  take  them  out  of  the 
pans,  and  lay  them  on  a dish  bottom  upwards;  wipe 
the  pans  very  clean  while  hot. 

N.B.  This  batter  will  do  for  Naples  biscuits,  and  different 
kinds  of  drops.  Naples  biscuit  moulds  are  different  from, 
the  sponge  cake  moulds;  they  are  to  be  had  at  any  tin- 
shop. 

Lemon  Coke. 

Is  made  the  same  as  the  sponge  biscuit,  only  baked  in 
one  large  mould  instead  of  small  ones ; the  mould  should 
be  well  buttered,  and  dusted  with  flour  and  sifted  sugar 
mixed  ; for  a change,  you  ma}r  put  a few  currants  in,  and 
the  same  in  the  bottom  of  the  sponge  biscuit  pans. 

Shrewsbury  Cakes. 

To  one  pound  of  flour  rub  in  six  ounces  of  fresh  butter, 
four  ounces  of  currants,  and  four  ounces  of  sil  ted  sugar,  wet 
it  with  water,  and  a little  cream  or  new  milk;  be  careful  not 
to  make  it  too  wet,  as  it  w'ould  oblige  you  to  use  more  flour, 
which  would  make  the  cakes  too  poor  of  the  butter;  roll 
them  out  and  cut  them  in  what  shape  you  think  proper; 
put  them  on  baking  sheets,  being  first  buttered  over  a little 
and  dusted  with  flour;  a slow  oven  is  best  for  them. 

Small  Tea  Cakes. 

Rub  a quarter  of  a pound  of  butter  into  one  pound  of 
flour,  mix  a quarter  of  a pound  of  sifted  lump  sugar,  and 
wet  it  with  water ; when  made  up,  divide  it  in  two  equal 
pieces;  put  one  ounce  of  caraway  seeds  to  one  piece,  by 
way  of  having  two  sorts;  then  rub  the  paste  out  Very  thin, 
and  cut  U out  with  a small  round  paste  cutter,  butter  a 
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baking  sheet  very  little,  ancl  dust  it  over  with  flour;  lay 
them  regularly  on  baking  sheets,  and  bake  them  in  a very 
slow  oven  ; they  should  be  of  a very  light  brown. 

N.B.  They  should  be  kept  in  a dry  place,  either  in  a 
covered  glass  such  as  the  pastry-cooks  use,  or  a covered 
pan.  Small  cakes  of  all  descriptions  should  be  kept  tins 
way. 

Apricot  Ice, 

Mix  half  a pound  of  apricot  jam  in  one  quart  of  cream, 
when  well  mixed  put  a little  more  sugar  if  wanted,  and  a 
small  glass  of  ratifie  or  brandy  that  has  kernels  in  it  (which 
is  nearly  the  same  thing);  rub  it  through  a tammy  sieve,  or 
a very  close  hair  sieve ; then  put  it  into  the  freezing-pot, 
and  put  that  into  the  ice-tub,  work  it  well  round  until  it 
sticks  to  the  sides,  then  scrape  it  off  with  a slice  for  that 
purpose,  and  go  on  working  it  round  in  the  ice  until  it  is 
all  froze  and  come  to  a thick  body;  then  leave  it  covered 
up  in  the  ice  for  half  an  hour;  then  take  it  out  with  a spoon 
and  put  it  into  the  moulds;  put  paper  at  each  end  of  the 
mould  by  way  of  keeping  the  ice  from  sticking  to  the  lids; 
bury  the  moulds  in  the  ice;  when  wanted,  dip  the  moulds 
in  cold  water  to  make  them  turn  out  the  ice  smooth  ; the 
turning  out  of  ices  should  he  left  to  the  last  minute. 

JN.B.  Ice  for  freezing  should  he  pounded  into  small 
pieces,  and  mixed  with  salt. 

Raspberry  Ice. 

Bub  one  quart  of  raspberries  through  a tammy,  put  one 
quart  of  cream,  and  sweeten  with  sifted  lump  sugar ; finish 
the  same  as  the  apricot. 

N.  B.  If  the  ice  is  made  when  the  fresh  raspberries  are 
out,  use  raspberry  jam  ; mix  half  a pound  of  jam  to  one 
quart  of  cream,  and  rub  it  through  a tammy  sieve,  or  a 
tammy. 

Strazcbcrry  Ice 

Is  made  the  same  as  raspberry,  either  fresh  fruit  or  jam. — 
All  ices  made  from  the  juice  of  fruit  arc  called  water  ices. 

N.  B.  They  are  mostly  used  in  hot  weather. 

Orange  Ice. 

To  make  one  quart  squeeze  one  dozen  of  China  oranges, 
*nd  strain  the  juice  through  a hair  sieve,  pet  a sufficient 
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quantity  of  cold  water  that  has  boiled  to  makeup  the  quart, 
sweeten  it  with  lump  sugar,  add  a small  glass  of  brandy,  and 
finish  it  the  same  as  other  ices. 

Lemoji  Ice. 

Lemon  ice  is  made  the  same  as  orange  ; all  water  ices 
should  be  made  very  rich,  with  fruit  and  sugar. 

Barberry  Ice. 

Mix  half  a pint  of  barberry  jelly  (see  barberry  jelly)  with 
one  quart  of  cream. 

N.  B.  T he  jelly  should  be  warmed  before  put  in  the 
cream  ; finish  as  other  ices.  If  you  wish  to  have  it  of  a 
higher  colour  than  the  barberries  make  it,  use  a little 
cochineal. 


Barberry  Water  Ice. 

Warm  one  pint  of  barberry  jelly,  when  warm,  make  it 
up  a quart  with  water  that  has  boiled,  add  a little  sugar  and  a 
glass  of  brandy  ; finish  as  other  ices.  Peach  ice  is  made  the 
same  way  as  apricot  and  nectarine. 

Lemonade. 

To  make  four  quarts,  peel  twenty-four  lemons  as  thin  as 
possible,  so  as  not  to  have  any  of  the  white  part  to  what 
you  peel  off  (as  that  would  make  the  lemonade  bitter)  put 
the  peel  into  four  quarts  of  water,  and  put  the  water,  8cc. 
into  a stewpan,  and  put  it  on  the  stove  to  boil  very  slow  ; 
while  that  is  boiling,  squeeze  the  lemons,  and  strain  the 
juice  into  a jug  that  is  intended  for  the  lemonade;  put  a 
sufficient  quantity  of  lump  sugar,  and  cover  it  over  until 
wanted;  the  lemon  peel  should  boil  at  least  two  hours; 
when  done,  strain  it  off  through  a tammy  sieve,  and  put 
the  water  the  peel  was  boiled  in  to  the  lemon  juice  and 
sugar ; taste  it  that  you  may  know  whether  it  is  sweet  enough  ; 
put  it  to  cool,  when  cold,  put  it  in  a decanter,  and  keep  it 
in  a cool  place. 

N.  B.  Orangeade  should  be  made  and  managed  the  same 
way  as  lemonade. 

Use  half  China  and  half  Seville  oranges  when  to  be  had. 

Orgeat. 

To  make  four  quarts  blanch  one  pound  of  sweet  almonds, 
and  two  ounces  of  bitter  almonds ; put  them  into  a mortar. 
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and  pound  them  until  fine  enough  to  go  through  a tammy  ; 
wet  them  with  a little  water  while  pounding  them,  by  way 
ot‘  keeping  them  white ; when  rubbed  through  the  tammy 
put  them  into  a bason,  and  silted  sugar  suiheient  to  sweeten 
the  quantity  wanted  ; put  a little  water  that  has  boiied,  and 
stood  to  be  cold,  to  blend  the  ahnonds  and  sugar;  when 
they  become  quite  smooth,  then  put  more,  by  little  at  a 
time,  until  there  is  a sufficient  quantity  ; then  put  it  into 
decanters  to  be  ready  for  use. 

N.B.  If  the  almonds  should  settle  give  the  decanter  a 
shake. 
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Peas  - - 

for  Winter  Use 

Pea  S^up 


661, 


■ (green) 


Periffl  (plain  boiled) 

Peths  an  Gratin 
Petit  Pftt6  of  Chicken  and  Ham 
Lobster 
Mutton 
Oysters 
Turtle 

Veal  and  Ham 
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Pheasant  (roast)  - - 18 

*  preserved  enthe  - 569 

Pickled  Saimon  - - 38f) 

«r— — Oysters  - 44 

Pigeon  a la  Crapaudine,  and  Piquant 

Sauce  * - * 98 

Pigeon  Pie  in  a Dish  - 130 

raised  - 68,  173 

Pigeons  braised,  and  Asparagus  Peas 

1 290 

•  larded,  and  a Ragout  of  Cocks’ 

Combs  - - 304 

— < (roast)  - - 166 

Pigs  Face  and  Greens  - 273 

Feet  and  Ears  - 35 

Tongui  s and  Greens  - 586 

Pike (baked)  - - 255 

Pipers  - - - 674 

Piquant  Sauce  - - 643 

Plain  Cake  - - 684 

Plovers’  Eggs  - - 230 

Plovers  (roast)  55 

Plumb  Cake,  (rich)  - 684 

Plum  Pudding  - „ - 658 

Poached  Eggs  and  Ham  - 85 

. piquant  Sauce  82 

. on  a Toast  233 

Poivrade  Sauce  - - 643 

Pork  Cutlets  and  mashed  Potatoes  94 

. Rober  Sauce  137 

Potatoes  * - - 662 

Potted  Ham  - 7 

— — Hare  - - 

Poulard  4 la  Duchesse  - 12 

. withEggs  - 212 

Poulet  a la  Duchesse  * 12 

Poultry  Livers  as  AUets  * 354' 

Pound  Cake  - - 683 

Prawns  - - 28 1 

Puffs  ...  132 

Puff  Paste  - * 654 

Pur6e  of  Potatoes  - 653 

Roots  - 314.  346 

Turnips  - 143 


Q 

Queens’  Cakes  ♦ - 684 

Quenels  of  Fowl  - - 300 

Quails  ...  425 

R 

Rabbits  a la  Oporto,  with  French  Beans 

402 

Portuguese,  or  Oporto  42 


. . (roast)  - 10 

Ragout  Mel  14  . - 9 

of  Cocks’  Combs  - 174 

Palates  6 

. Sweetbread  - 315 

Raised  Pie  a la  Francois  * 38 

. Amiens  Pie  - 53 


Page 

Raised  Maccaroni  Pic  - 84 

Pigeon  Pie  - 68,  173 

Pie,  with  BeefSteaks  69 

— a daubed  Fowl  405 

Mutton  and  Potatoes, 


35 

a Neat’s  Tongue  224 

Giblets  - 34 

Venison  - 405 

Raspberry  Cream  - 31 

Ice  - 686 

Jam  - 677 

Jelly  - 678 

Tourie  - 17,452 

Ratifie  Pudding  - 106 

Ritvigot  Sauce  - - 645 

Ribs  of  Beef  (roast)  - 23 

Lamb  (roast)  74,  239 

Rice  Fritters  77 

— : — Soup  - - 91 

with  a Chicken  136 

Knuckle  of  Veal  585 

Souffle  - - 178 

Riiuanlade  of  Smelts  - 215 

Riiji,  with  a Salmie  of  Snipes  582 

Ripe  Apricot  fart  - 426 

Risoles  - - 47 

— in  Paste  - - 147 

Rhenish  Cream  - - 50 

Rhubarb  Pie  - - 283 

Tart  - - 293 

Roast  Beef  7 

Chickens  - 112,  134 

Pigeons  - - 166 

Rober  Sauce  - - 646 

Round  of  Beef  and  Greens  257 

Roulard  of  Mutton  - 29 

Veal  and  Mushrooms  15 

Rump  of  Beef  a la  Daube,  and  Cabbage 

36 

Mantua  59,  80 

Ruffs  and  Reeves  - - 429 

S. 

Sagoe  Pudding  ...  659 
Salmie  of  Partridge  - 123 

of  Plovers  - - 560 

of  Wild  Duck  i - 30 

r-  of  Woodcocks  - 87 

Salsifie,  boiled  - 44 

fried  in  batter  - 61 

Salmon  - - - 671 

smoked  - - 24 

Sante,  herbs  lor  summer  use  668 

Savoy  Cakes  - ■ 661 

small  - - 595 

Savoy  Pudding  - - 659 

Sauce  a la  Reine  - ■ 645 

Hachis  - - 643 

Royal  - - 644 

Tourney  and  Beshemell  - 639 


I 
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Sausages  and  Red  Cabbage  - 144 

and  Sour  Grout  *<  63 

Sausages  - . - - 664 

Sea  Kail  - - - 50 

Scorch  Collops  - - 49 

Semels  of  Carp  - - 41 

of  Turtle  - 1 481 

of  Farce  with  Piquant  Sauce  154 

of  Veal  and  Piquant  Sauce  92 

Serpent  of  Mutton  - - 500 

Sirioiu  of  Beef  7 

S'-alot  Sauce  - - 645 

Sheeps  Rumps  and  Kidnies  - 37 

Small  Collars 

- 

651 

Curd  Puddings 

- 

660 

Mutton  Pies 

- 

20 

Omelet 

- 

249 

Pastry 

23,  44 

Raised  Pie  with  beef 

- . 

366 

— with  Pigeons 

417 

Tea  Cakes 

685 

Snipes,  roast 

- 

24 

Shalot  Sauce 

- 

645 

Shoulder  of  Lamb  forced  and  sorrel 

sauce 

112 

roast 

18, 

164 

• larded 

• 

27 

— minced  and  broiled 

185 

Shrewsbury  Cakes 

* 

685 

Shrimp  Sauce 

- 

C47 

Skail  boiled 

• 

672 

fried 

- 

673 

Sorrel  Sauce 

- 

644 

for  winter  use 

- 

667 

Soup,  Asparagus,  clear 

- 

15 

and  Boulie 

- 

30 

a la  Flamond  - 

- 

12 

a la  Reine 

• 

2 

Carrot 

- 

145 

Crayfish  - 

- 

145 

Cressey 

- 

47 

Flemish 

- 

122 

Giblet, 

289, 

502 

Gibict  ala  Tortue 

• 

6 

Italian 

• 

20 

Julien 

55, 

161 

Maccaroni 

- 

150 

Pea 

- 

104 

-■  — Pea,  Green 

• 

331 

Partridge 

- 

115 

Rice 

91 

Rice  with  a Chicken 

• 

136 

Rice  with  a Knuckle  of  Veal 

585 

Sant6  - 

- 

38 

Spring 

- 

201 

Turnip 

143 

Vermicelli,  (white  or  brown) 

16 

Soles  boiled 

• 

672 

fried  - 

- 

ib. 
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Souffle  of  Apples  and  Rice  - 106 

—Ginger  - - 105 

Souffle  of  ILce  - - 178 

Sour  Grout  - 662 

Souties  of  Carp  - 633 

. Fish  - - 53 

Fowl  and  Mushrooms,  or 

truffles  - 84 

Ilare  - - 52 

Leveret  - - 52 

Liver  of  Turtle  - 65 

: Mutton  and  Cucumber  38 

— t Mutton  and  scooped 

Potatoes  362 

Rabbit  - - 84 

— : Rabbits  and  Mushrooms  250 

of  Palates  - - 95 

Pheasant  and  Truffles  54 

— — Salmon  and  Capers  - 314, 


Sole  with  Sauce  alaReine  49 

Sweetbreads  and  Piquant 

Sauce  54 

Veal  - 68 

Wild  Duck  - 115 

Spanish  Fritter?  - - 89 

Sauce  - - 645 

Sparerib,  roast  - - 42 

Spinage  and  Eggs  45 

in  Boxes  « 347 

Sponge  Biscuits  - 684 

Spring  Chickens  - - 288 

Stewed  Beef  - 13 

Celery  - - 141,  512 

Mushrooms  - - 17 

Oysters  - - 178 

Partridges  and  Truffles  36 

Peas  - - 43,  321 

Tench  - - 76 

Stock,  foi  all  kinds  of  Soup9  - 638 

Strawberry  Ice  - 686 

Sturgeon,  baked  - 673 

• boiled  - * ib. 

broiled  - - 674 

roasted  - - 673 

Sucking  Pig  *1  - 59 

Sugar  for  Carmel  Baskets  * 660 

Sweetbreads  larded  and  an  Emince  94 

and  Sorrel  sauce  84 

roasted  - 246 

T. 

Tapioca  Pudding  - - 675 

Tartlets  44 

in  a basket  - 23 

Teal,  roast  9 

Tenderones  of  Lamb  a la  Poulet  26 

Veal  - - 12 

and  stewed  Peas  321 

Timball  of  Maccaroui  uud  Chicken  58 

Pigeons  - 154 

Tongue  and  Barberries  - 42 

— and  Greens  - 55 
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